THE NATIONAL 


PROVISIONER 


Leading Publication in the Meat Packing and Allied Industries Since 1891 


URE CARBONIC, INCORPORATED 


General Offices: 60 EAST 42no STREET, NEW YORK, N. Y. 
ATION-WIDE “DRY-ICE” SERVICE—DISTRIBUTING STATIONS IN PRINCIPAL CITIES 








ng 


LLS THE STOR 
of profitable opera 


Hundreds of Plants Profit with 
Buffalo Leak-proof stuffers... 


Sausage making plants throughout the country are “piling 
up’ profits with Buffalo leak-proof stuffers. Fast, dependable, 
guaranteed leak-proof, Buffalo stuffers speed up stuffing oper- 
ations and eliminate spoilage losses. Smooth-operating action 
prevents air from entering into meat. Special Buffalo construc- 
tion also prevents meat from lodging at the bottom of the 
cylinder. Write, today, for illustrated folder. Positive proof 
of savings resulting in many plants equipped with Buffalo 
stuffers will also be included. 


JOHN E. SMITH'S SONS CO. 


50 Broadway, Buffalo, N. Y. 
Manufacturers of a complete line of Sausage Machinery. 
Sales and Service Offices in principal cities. 
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% Liners are more important today than ever before. Food is too 
precious to be trusted to unnecessary substitutes. 


If there is any place where KVP shines above all else, it is in 
making the right papers for all meat and poultry packing house 
needs. Ask about the special corner protection in the die-cut 
liners above. 


D PROTECTION PAPERS 


“The World's Model Papor Mifl’ 


ZOO VEGETABLE PARCHMENT COMPANY 
- KALAMAZOO . MICHIGAN 
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COMING ATTRACTIONS: Has your company 
a credit union for employes? Rath’s credit union, 
largest in the state, does a flourishing business. 
Read about it in an early issue. 


xx* 


Livestock hit the front page in Milwaukee re- 
cently in the form of “Texas Tillie, the errant 
heifer.” Tillie, it seems, took it on the lam from the 
“big house” of the Cudahy Brothers plant at Cuda- 
hy, Wis., only to die a week later with her hoofs 
on. In the interim, Texas Tillie spent her borrowed 
time hiding in a swamp by day only to emerge at 
night to help herself to vegetables and growing 
crops. All of this was somewhat irking to the farm- 
ers who were victimized and to the sheriff’s depu- 
ties, who were stalking her with lariats and guns. 
But like all hardened criminals, Tillie finally figured 
that the heat was off and made the mistake of ap- 
pearing in the city in broad daylight. Her appear- 
ance was flashed to Cudahy headquarters and a 
meat inspector was sent to the scene. From a safe 
distance he opined that Tillie would make suitable 
bovine protein in a less animated condition. This 
detail was attended to by an obliging motorcycle 
patrolman. All of which goes to show that you 
can’t beat the rap. 


xx* * 


Search for “Jane Hathaway,” a girl whose name 
is familiar to the 3,500 Swift & Company men in 
the armed forces, has ended. For it turns out that 
Jane Hathaway is triplets—at least it takes three 
“Janes” to keep up with the correspondence and 
the sending of gift packages from the company. 
More than 2,000 letters have been received from 
the boys in the service. In reply, each of the three 
Jane Hathaways must write around 45 letters a 
day. In addition, the card index of the boys in the 
service, and their frequent address changes, take 
considerable time. A questionnaire asking if the 
boys would like to receive Reader’s Digest from 
Swift & Company brought 2,000 replies. 


xx** 


Born in the drouth and depression years to use 
up a large inventory of cans left over after complet- 
ing a contract for government beef stew, “Dinty 
Moore” became a regular member of the Geo. A. 
Hormel & Co. family of brands. Left-over cans 
were obtained from other packers to handle the 
production of this beef stew. But “Dinty Moore” 
is no more—he was mortally wounded in the attack 
on Pearl Harbor. Lack of tin was responsible for 
his demise. But perhaps “Dinty” will be brought 
back after the war—for the popular corn beef and 
cabbage carrying the name of the cartoon char- 
acter sold a million cans a year from 1937 on. 
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T’S fought in the mind. It’s fought 
with a will to win. It’s fought with 
a belief in a cause worth dying for. 

That will, that belief, is known as 
morale. 

Our enemies have had years of in- 
doctrination. They have been condi- 
tioned to believe themselves part of a 
“new order” . . . to which the contri- 
bution of their. lives is small but all- 
important. They believe themselves cogs 
in a vast machine. 

Our soldiers do not fight that way— 
because they do not live that way. They 
believe in the sanctity of the individual. 
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This photo taken in action in Bataan by U. S. Army Signal Corps 


The War isn’t fought in Fox Holes alone . 


They must be treated as persons. 

To maintain their morale in the 
American way, the USO has devoted all 
its time and energy since practically the 
beginning of conscription. 

It has done this by staffing and main- 
taining club houses near all training 
camps and in outlying possessions of the 
United States. 

Today its work is far greater than 
ever, its need for funds to carry on more 
than doubled. 

The USO needs your help more than 
ever before! 

High government and military off- 


cials—including General MacArthur— 
have praised the work done by the USO 
and recognized its importance in the 
war effort. 

But it needs recognition from you— 
recognition in the way of dollars and 
cents. For the six national agencies 
which comprise the USO are publicly 
supported. 

Now above all times, to make your 
dollars count, give to the USO! 

Send your contribution to your local 
USO Committee or to National Head- 
quarters, USO, Empire State Building, 
New York, N. Y. 


Give to the USO 








Armour’s Natural Casings Cling to the Meat 


---Give Better Looking Sausages 





Housewives choose the brand of sausages they 
purchase by how good they look in the meat 
case. And, of course, they pick plump, fresh- 
looking sausages every time. That’s the kind of 
sausages you get when you use Armour’s Nat- 
ural Casings — because high elasticity keeps 
these casings clinging tightly to the meat. 
You can give flavor-appeal to your sausage 
products with Armour’s Casings, too, because 


they seal-in the natural meat juices that add 
so much to sausage taste. 

You'll like Armour’s Natural Casings .. . 
they’re strong—to resist breakage...and there’s 
a size and type for every sausage variety. 

Next time you need sausage casings, remem- 
ber all these advantages. Order Armour’s Nat- 
ural Casings — your nearest Armour branch 


can supply you conveniently and quickly. 


ARMOUR’S NATURAL CASINGS 
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Pork Sellers Must 
File Ceiling Price 
Lists by July 15 


HILE much of the meat indus- 

try’s interest was centered on 
changes in the beef-veal ceiling regula- 
tion, the Office of Price Administration 
issued an order requiring pork sellers 
to file a list of their ceiling prices not 
later than July 15, and granted in- 
creases in retail meat ceilings to the 
Jewel Tea Co. of Chicago. 

It was also reported that a committee 
representing the meat packing industry 
has recently suggested to OPA that 
Chicago carlot prices—plus or minus 
differentials—as published in THE Na- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE, be used as the basis for ceiling 
prices on pork under Maximum Price 
Regulation No. 148. This method of 
establishing maximums would be sub- 
stituted for the “February 16 to 24 
list prices plus specific additions” form- 
ula now in use. 

The 149 stores of the Jewel Tea Co. in 
the Chicago area will be allowed to in- 
crease their maximum prices for 15 
meat items by about 13 per cent as a 
result of a successful petition for ad- 
justment filed with the regional office 
of OPA in Chicago. John C. Weigel, 
regional administrator for OPA, said 
the adjustment was authorized on the 
ground that this chain, as a result of a 
promotional campaign, was selling meat 
during the March base period at ab- 
normally low prices. 

Mr. Weigel declared the relief was 
granted after a “very extended and 
thorough investigation.” He also said: 

“This action holds the general level 
of retail prices unchanged, while at 
the same time providing relief for a re- 
tailer caught in an abnormal situation. 
The investigation of competitive prices, 
and of the normal relationship between 
Jewel’s prices and those of its closest 
competitors, indicates that the Jewel 
ceiling prices are out of line.” 

The chain filed a petition to adjust 
prices with the OPA Chicago office on 
June 5, asking for an increase of about 
16 per cent. Following is a list of 
Jewel’s old and new ceiling prices: 


New 
Ceiling 


Old 
Ceiling 


ef stew 
Short ribs 
Boiled ham 
Pork loin, whole 
Pork loin, rib, half 
Pork loin, loin half 
ton butt, whole 
Pork steak 


The chain filed its petition for adjust- 


(Continued on page 26.) 


OPA ANNOUNCES REVISIONS 
IN BEEF CEILING REGULATION 


DDITIONS and changes in Amendment No. 1 to Maximum Price Regulation 
A No. 169—which become effective on July 13, the same date as the original 
regulation—clarify some provisions and repair some inadequacies of MPR No. 169, 
but do not offer all the relief hoped for by the meat packing and sausage manu- 
facturing industry. Failure of the Office of Price Administration to postpone the 
effective date of the regulation may lead to much unavoidable violation of the 
order since many packers believe it is physically impossible to prepare for com- 


pliance by July 13. 


The amendment simplifies car route 
pricing but complicates pricing for 
truck deliveries outside the seller’s 
“market area.” By bringing sales to 
the FSCC and armed forces under MPR 
No. 169 (except those covered by MPR 
No. 156) OPA has reduced the prices 
which can be charged to those agencies. 


While the new amendment does place 
sausage in a slightly better position 
than in the original regulation, since it 
provides that ceiling prices for each 
product shall be determined on the 
basis of the 30 per cent formula, with- 
out reference to the wholesale cut from 
which the products are derived, it does 
not answer the sausage manufacturers’ 
contention that sausage should be rein- 
stated under the General Maximum 
Price Regulation or covered by a sepa- 
rate regulation. 


It is reported that representatives of 
the sausage manufacturing industry 
will meet with OPA next week to point 
out the impracticality of the present 
price ceiling formula and urge special 
treatment for sausage. 

According to the office of Price Ad- 
ministration there are eleven features 
in Amendment No. 1 (see page 18 for 
full text) to the new beef regulation. 
These, says OPA, include the following: 
1 Presentation of a formula to pre- 

¢ vent evasion of the pricing sections 
of the regulation through the practice 
of custom slaughtering. This “custom 
killing”—slaughtering cattle and calves 
as a service for the purchaser of the 
live animals—involves no sale of the 
dressed carcass by the slaughterer. The 
latter either buys the live animal for 
purchaser’s account or receives the ani- 
mal after it has been bought by his 
customer. As customary compensation 
for services, the slaughterer ordinarily 
retains the hide and offal and, in some 
cases, makes a payment to the customer 
to cover the amount by which value of 
these items tops slaughtering costs. 

Since the imposition of price ceilings 
on beef and veal, custom slaughtering 
has increased materially. This has oc- 
curred because the method offers proc- 
essors an easy way of acquiring car- 
casses at costs higher than ceiling 
prices. On surface indication, this 
would appear disadvantageous to the 





CEILING NEWS IN THIS ISSUE 


BEEF AND VEAL: 
Amendment No. 1 to Maximum 
Price Regulation No. 169: 

Story and Comment 
Text 
Boneless Beef Contract 
Change 
Amendment No. 1, Revised 
Supplementary Regulation 4 
to General Maximum Price 
Regulation 

PORK: 

Order No. 2, Maximum Price 

Regulation No. 148 

Jewel’s Ceilings Raised 
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Allocation Order 











buyer. However, it is one method by 
which he can assure a continuance of 
normal volume even in periods of short 
supply, bidding more for live animals 
than it would be possible for other 
slaughterers to pay for such animals. 


Therefore, says OPA, a new require- 
ment has been inserted. This provides 
that a slaughterer who kills as a service 
for the purchaser, rather than for the 
resale of the carcass, must remit to the 
purchaser an amount sufficient to equal- 
ize the purchaser’s cost in acquiring 
such carcass. The equalization figure, 
on excesses over which rebates must be 
made to the purchaser, is the maximum 
price at which the slaughterer could 
have sold the carcass to him. The 
slaughterer also is required to grade 
carcasses custom-killed in the same 
manner as that required for grading 
carcasses for sale. 


2 Each seller, in computing his maxi- 
*mum prices for fores and hinds 
separately, under the original regula- 
tion was required so to adjust those 
prices as to prevent the total price re- 
ceived from exceeding the maximum 
permitted for his sale of a whole car- 
eass of such grade. The fact that a 
seller moved no carcasses during the 
base period is strong evidence that the 
slaughterer’s sales customarily were of 
wholesale cuts rather than carcasses. 
Thus the amendment relieves such a 





seller of the necessity of adjusting fores 
and hinds to a carcass price. 


3 Where a seller did not merchan- 
¢dise a particular quarter or saddle 
from which wholesale cuts were de- 
rived, during the base period, his maxi- 
mum price for wholesale cuts derived 
therefrom now are to be computed 
upon the same 30 per cent formula ap- 
plicable to the determination of carcass 
maximum prices. 


In addition, maximum prices for 
@wholesale cuts not derived from a 
quarter—namely boned, canned, ground 
or .processed (covers sausage), and 
kosher cuts—also may be determined by 
means of the 30 per cent formula, with- 
out regard to the carcass or quarter 
prices. 


5 The method of car route pricing 
@has been revised to provide for a 
basic price at the seller’s plant, rather 
than at the farthest zone. This will 
prevent any possible distortion of maxi- 
mum selling prices caused by unrepre- 
sentative prices in distant zones in 
which the packer may not have made 
many sales. Under the new amendment, 
the seller shall determine the zones for 
all car routes originating from the 
same shipping point on the basis of 
25c per cwt. differences in transporta- 
tion and icing charges. Thus, the first 
zone includes all car route delivery 
points where transportation and icing 
charges do not top 25¢ per cwt. The 
second zone would include those points 
where charges are more than 25c but 
less than 50c. Each increase of 25c per 
ewt. or fraction thereof establishes an- 
other zone. Previously, the regulation 
directed figuring from the farthest 
zone point back to the nearest to the 
plant. 


Before computing maximum prices, 
the seller must deduct the average 
transportation and icing charges from 
prices charged for all sales during the 
March 16 to 28, 1942, base period. This 
average charge of each zone is deter- 
mined by adding together the lowest 
and highest transportation and icing 
charge in each zone and dividing the 
resulting sum by two. This rule of 
thumb method is provided for removing 
transportation charges from sellers’ 
transactions, rather than a requirement 
that sellers calculate actual transporta- 
tion costs involved in each sale. 

After deducting transportation and 
icing charges from all car route sales 
made in all zones during the base pe- 
riod from a single shipping point, the 
seller shall determine the f.o.b. shipping 
point prices for each grade of carcass, 
side, quarter and saddle and for each 
wholesale cut grade as provided for by 
the original regulation. The actual ceil- 
ing price in each car route zone then 
is determined by adding average trans- 
portation and icing charges in such 
zone to the f.o.b. prices so determined. 


6 Persons whose business during the 
@base period, was more than 50 per 
cent kosher slaughtering, but who also 
do some regular slaughtering at a dif- 
ferent place in the same municipality 
or county locality, now are required to 


Latest News on Meat Dehydration 


UBMISSION of bids on dehydrated 

beef by July 11 has been asked of 
interested packing firms by the Agricul- 
tural Marketing Administration. Bids 
will be opened July 23. 


No quantities are specified in the re- 
quest and the dehydrated beef may be 
in granular, flake or powder form. Sam- 
ples must be submitted with the bids. 
Since no indication has been made as 
to the amount of product -~wanted, pack- 
er officials point out that they are ham- 
pered in making bids and in figuring 
on equipment and space for dehydra- 
tion departments. The AMA has also 
requested that developmental work on 
dehydrated pork be concluded as soon 
as possible, as bids will soon be asked 
for this product. 


Several meat packers have been 
working on the problem of meat de- 
hydration, using different types of 
equipment. The United States Depart- 
ment of Agriculture also has been 
doing much work on the problem. 
Cooking and drying procedures used 
have depended on the equipment avail- 
able and the character of the meat be- 
ing processed. In air dryers the meat is 
first ground and cooked. In fully en- 
closed cooker-dryers the ground meat is 
first cooked by steam in the machine, 
followed by drying temperatures under 
reduced pressure until the moisture 
content is below 10 per cent. In the 
latter type of equipment, both cooking 
and drying temperatures are main- 
tained considerably below the boiling 
point of water. 

At least four drying systems have 
been developed with possibilities of im- 


mediate commercial use. Some of their 
features were detailed in the May 30 
issue of THE NATIONAL PROVISIONER. 
One of the better known forms is the 
tunnel air dryer, in which the product 
is handled either on a traveling belt or 
in trays. These dryers operate at at- 
mospheric pressure. 


Roller dryers of the type used for 
milk solids have been considered for 
meat dehydration. Heat is internally 
applied to the rolls, upon which the 
ground meat forms a thin film. The 
dried meat is scraped off by a knife at 
a predetermined point on the drying 
rolls. 


Still another dryer with meat dehy- 
dration possibilities is the rotating 
drum cooker-dryer. In this machine, 
heated air is discharged through louvres 
to give an out-action to the vapor as 
heated air is forced into the drum 
through the meat. 


A common piece of packing house 
equipment—the stationary dry melter 
used in rendering inedible fats and 
lard—is still another possibility. At 
least one manufacturer of dehydrated 
dog food is using this type of equipment 
successfully. In this machine the ground 
meat is subjected to a cooking tempera- 
ture which is held during the drying 
period. The meat is under continuous 
agitation. 

Experimental equipment which has 
produced sample dehydrated meat of 
good quality includes a vacuum cooker- 
dryer using superheated steam and a 
vacuum-freezer employing low tempera- 
ture, rather than heat, to produce de- 
hydration. 





compute separate price ceilings for 
such different places of business. 


7 A new definition of carload sale has 
been made to be reconciled with the 
new definition of car route. 


~ A new definition of car route has 
been made. This includes truck 
routes. 


Market area has been redefined to 
*include all contiguous municipali- 
ties, but in no case to extend more than 
50 miles beyond the seller’s shipping 
point. 


1 Sales of beef and veal carcasses 
and wholesale cuts to the armed 
forces of the U. S. or to the Federal 
Surplus Commodities Corporation on 
contracts made on and after July 13, 
1942, are subject to the beef regulation. 
However, Maximum Price Regulation 
No. 169 does not apply to deliveries 
under contracts made with these agen- 
cies prior to July 13. Such contracts 
may be fulfilled at contract prices after 
the July 13 effective date. 
11 Provision is made for adjust- 
@ ment of maximum selling prices in 
certain cases where they cause hard- 
ship to sellers. This is in conformance 
with a similar adjustment provision 
made recently for the General Maxi- 
mum Price Regulation. In order to 


qualify for relief or to obtain a modi- 
fication of any provision of the beef 
regulation, sellers must file petitions 
in accordance with Procedural Regula- 
tion No. 1. 

Adjustments will be granted if the 
seller proves: (1) that the maximum 
price causes hardship; (2) that it is 
abnormally low in relation to maximum 
prices of competitive sellers; and (3) 
that in establishing a revised maximum 
price which bears a normal relation 
to the maximum prices of competitive 
sellers, such revised price will not bring 
undue pressure on retail price levels. 


Text of Amendment 


In Amendment No. 1 to Maximum 
Price Regulation No. 169 there are 
added: Sections 1364.52 (a) (3) (iii), 
(a) (4); 1864.57 (b); 1364.60 (a); 
1364.62 (a) (9), (a) (10); 1364.63 (a); 
Amended: 1364.51 and headnote, 1364.52 
(a) (2) (ii), (a) (3), (b); 1364.53, 
text preceding (a), (c) (i); 1364.55; 
1364.60 headnote; 1364.62 (a) (2), (a) 
(4), (a) (6); and Redesignated: Text 
of 1364.57 designated (a); Text of 
1364.60 designated (b). All as set forth 
below: 

1364.51 Prohibition against selling 
or delivering beef or veal carcasses or 

(Continued on page 18.) 
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Packers Preview Problems 
Of Fat Retention Program 


sive removal of fats from car- 
casses and cuts in all meat pack- 
ing plants will probably be issued within 
the next few weeks. This order, under 
which all meat plants will retain and 
process much of the beef, pork and 
lamb fat now going to the retail trade 
(and in some cases to consumers), will 
probably be issued by some division of 
the U. S. Department of Agriculture. 
The fat retention program is designed 
to increase production of animal fats 
(particularly edible) to offset partially 
the reduction in fats and oils imports 
and to make greater supplies available 
for domestic use and shipment to our 
allies. The Bureau of Industrial Con- 
servation of WPB is also starting a na- 
tionwide campaign to salvage house- 
hold fats; housewives are being asked 
to turn in used cooking fats to meat 
retailers, who accumulate them for 
renderers. However, it is likely that 
the volume of fat collected in the latter 
campaign will not be so great as it 
would have been had not the govern- 
ment decided to require removal of 
some fats at the source. 


Anticipating issuance of the fat re- 
tention order, some of the larger pack- 
ers have been conducting plant tests on 
methods of removing the fat—how much 
of it can be removed hot and how much 
should be left until the carcass has 
chilled. Some of the problems involved 
have not been solved. However, one 
point is certain—more men will be 
needed to keep killing, cutting and trim- 
ming lines flowing smoothly. 


A ORDER requiring more exten- 


Rendering Capacity 


The biggest problem, of course, is 
that of obtaining sufficient rendering 
capacity to handle the additional volume 
of fats. Both the Secretary of Agri- 
culture and the War Production Board 
have been informed of the industry’s 
situation and know that facilities must 
be increased if the volume which would 
result from the fat retention order is 
to be pyramided on that anticipated 
from the record kill of this fall and 
winter. 


A touchy economic problem also re- 
mains to be settled. It is: How and 
where are prices to be adjusted to take 
care of the change in trimming 
methods? Obviously, the packer cannot 
afford to sell a 11%4-lb. ham (well-fat- 
ted) at the same price per pound at 
which he now sells the same ham (12 
lbs. with fat on), since his return from 
% lb. of fat will be much smaller than 
from % lb. of meat. Up to the present 
time the retail meat dealer has made 
adjustments in his prices to compensate 
him for trimming and excess fat losses; 
it now appears that he should relin- 
quish part of this privilege to the in- 
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dividual who will be trimming the fat 
—the meat packer. 


In making plans for retaining fats 
in the plant, and in running tests, pack- 
ers have used tentative proposals which 
were advanced and modified by the 
U. S. Department of Agriculture some 
weeks ago. While the practices out- 
lined below may not represent the very 
latest plans of the department, they 
are among the recent ones reported to 
packers. 


Trimming Suggestions 

One tentative proposal on fat re- 
moval in plants would be to trim beef 
rumps so that not more than an inch 
would be left on top and tail. All kid- 
ney fat and the kidney would be re- 
moved from the carcass, as well as all 
internal back fat not needed as cover- 
ing for the tenderloin. On the beef 
round, the ring of fat on the inside 
would be trimmed to % inch. Hanging 


tenders, plus fat would be removed, as 
well as semi-loose neck and heart fat 
from the chuck. All cods and udders 
would be removed with the excess fat. 
All trimmable fat on hearts, tongues, 
cheeks and offal would be taken at the 
plant. All excess external fat from 
gobby cows would also be removed. 
One set of tentative proposals for 
pork products calls for the removal of 
fat from hams to the extent of skinning 
all those except the lightest weights. 
Loins would carry not more than % in. 
of fat and bellies would be sliced to 
remove skin and fat so that they would 
not be more than 2 in. thick at the 
brisket end. A maximum of % in. fat 
would be allowed on shoulders, with fat 
and skin removed to the extent of leav- 
ing a small collar covering the shank. 


On hams, skin and fat would be re- 
moved to leave a maximum of not more 
than % in. of fat. Facing and flank fat 
would be taken and only a skin collar 
left to cover the shank. Internal fat 
from the pelvis, kidney and walls of the 
carcass would be removed in the plant. 
All trimmable fat would be eliminated 
from hearts, tongues, cheeks and offal. 
Pork sausage would be limited to not 
more than 40 per cent trimmable fat. 


Opinion in the industry is that the 








FAMOUS RESTAURANT PROMOTES MEAT 


Window of one of the John P. Harding Restaurants, Chicago, was recently devoted 

to a nutritional display “for a fighting America.” Meat and the “B Vitamins,” “Eat 

the Right Foods” and eye-appealing posters, which are being used in the American 

Meat Institute educational campaign, dominated the display. The arrows labelled 

“meat is 96 to 98 per cent digestible” and “meat is a highly nutritious fighting 

food” point to a poster explaining that “when you dine at Harding’s you can be 
assured of meals balanced in vitamins. .. .” 











bulk of the beef fat will be removed 
hot and that most of the excess pork 
fat will be taken after the carcass has 
been chilled. There are exceptions, of 
course, one of them being that internal 
fats and trimmable by-product fats will 
be taken hot from hog carcasses. One 
veteran operator believes that at least 
some ham fat can best be handled hot. 
In the removal of extra beef fat, some 
of the by-products, particularly tongues, 
will be trimmed cold. One operator be- 
lieves that it may be necessary to re- 
move beef kidney fat when cold in 
order to protect the tenderloin. Con- 
siderable work is being done in explor- 
ing cutting and trimming possibilities so 
that many packers will have a fairly 
good idea what to expect before the fat 
removal program goes into effect. 

It is difficult to estimate the total ton- 
nage of extra fat which may be ob- 
tained through closer trimming. One 
packer has recently run some killing 
tests on well-finished steers, yielding 
700- to 750-lb. carcasses, which indi- 
cate that closer trimming will result 
in retention of 40 to 50 lbs. more fat 
material from each animal. These fig- 
ures apply only to fat, heavy animals. 

Thin and canner grades yield around 
5 lbs. more fat when trimmed closely 
and well-finished light cattle produce 
28@30 lbs. more fat than they do when 
dressed under present methods. 


Additional Estimates 


In the case of hogs, one operator of 
a medium-sized midwestern packing 
plant estimates that closer trimming 
may increase the fat yield per hog by 
from 7 to 9 lbs. Figuring the extra beef 
fat yield at 17 lbs. per head, and extra 
pork fat yield at 6 lbs.—both conserva- 
tive figures—additional production of 
fats in federally inspected plants alone 
might total 400,000,000 Ibs. 

Actual removal of the fats, although 
requiring extra labor, will be the 
simplest part of the program. Produc- 
tion of a quality product will be a 
problem in many plants unless new 
equipment can be added. The sugges- 
tion that some of the fats be turned 
over to commercial renderers is not 
altogether practical. For one thing, 
many packers, whether producing edible 
or inedible fats, are turning out product 
of lower acid content than most render- 
ers; low-acid and high quality fats are 
needed most badly in the war program. 
Packers have more control over the 
condition of their raw material than 
renderers. 

While commercial rendering equip- 
ment can handle more tallow and grease 
than is now being turned out, a good 
part of this extra capacity may be 
needed to process increased collections 
from smaller killing plants and the ma- 
terials gathered in the drive to salvage 
household fats. 

One packer believes most consumers 
and some dealers may favor the re- 
moval of extra fat in the packinghouse. 
“Although we have been pulling our 
pork loins with less fat than many of 
our competitors,” says this processor, 
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Retail Meat Men to 


Convene at Chicago 


ESLEY HARDENBERGH, pres- 

ident, American Meat Institute, 
and George A. Eastwood, president, 
Armour and Company, will be two of 
the principal speakers on the conven- 
tion program of the National Associa- 
tion of Retail Meat Dealers. The con- 


WESLEY 
HARDENBERGH 


GEORGE A. 
EASTWOOD 


vention is to be held at the Palmer 
House, Chicago, August 16 to 20. 

Mr. Eastwood, whose organization is 
observing its diamond jubilee this year, 
will be the featured speaker on the 
opening session of the convention. Mr. 
Hardenbergh, speaking on “Our Meat 
Education and Nutrition Program,” is 
scheduled to address the delegates on 
Monday afternoon, August 17. 


The meat dealers will be welcomed to 


Chicago by Mayor Edward J. Kelly. 
Herman F. Koerble of Milwaukee, 
national president of the organization, 
will preside at the sessions. In con- 
trast to the practice of previous years, 
no pleasure trips nor bus rides are being 
arranged for the convention delegates 
this year. Topics to be discussed at the 
convention of meat retailers will include 
the following: 

“The Purpose of Price Administra- 
tion,” Robert A. Marmaduke, Office of 
Price Administration; “The Chain Store 
Investigation,” William R. Watkins, 
special assistant attorney general; 
“Your Problems in Deliveries and Cur- 
tailment of Services with Rubber and 
General Conservation,” Henry Reimers, 
Office of Defense Transportation; 
“Meat Vocational Education,” B. Frank 
Kyker, chief, Business Education Serv- 
ice, U. S. Office of Education; “Advan- 
tages in Having a Refrigerated Locker 
System in Some Sections,” J. L. Hoppe, 
Meat Merchandising, and “Advice to 
Consumers,” J. R. Laue, Cffice of Price 
Administration. 

Patrick E. Gorman, president, Amal- 
gamated Meat Cutters & Butcher 
Workmen of North America, will ad- 
dress the morning session on August 
19. Armour and Company and Swift & 
Company will provide luncheons for the 
retail conventioneers on August 17 and 
August 18, respectively. Highlights of 
the five-day gathering will include the 
annual T-Bone dinner, to be held at the 
Edgewater Beach hotel, and a special 
retailers’ night (August 18), at which 
R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, and 
other speakers will address delegates. 





“our retailers want them still thinner. 
The same goes for most other cuts.” 


Removal of extra fat may cause some 
purchasing problems for buyers of bet- 
ter quality beef cuts. One packinghouse 
executive cites as instances the removal 
of udders from heifer and cow carcasses 
and of cod fat from steer carcasses as 
making it more difficult to judge quality 
and class. Trimming beef tongues would 
make a difference in the kosher and 
quality trade because it would put the 
product nearer canner tongues. Skin- 
ning all except very light hams would 
produce a change in former buying 
standards, he points out, since ordinar- 
ily only extra large, rough, or damaged 
hams are skinned. 

Removal of beef kidneys in the plant 
would bring up the problem of dispos- 
ing of this product. It has been sug- 
gested that they might be sent to Eng- 
land since that country was formerly a 
good outlet for kidneys. Increased use 
in dog food is another possibility. 


As one packer views it, the idea of 
removing fat, although coming under 
the heading of wartime emergency, is 
also good economics. “I don’t want to 
be accused of heresy, but I never could 
see the economy of hauling extra fat 
out to the retailer, having him remove 
it, and then hauling the fat back to be 
processed,” comments this processor. 


U. S. OFFERS OIL MARKET 


South and Central America are being 
looked upon by the United States as 
promising sources of vegetable fats and 
oils, Dr. K. S. Markley, of the U. S. 
Department of Agriculture, said in an 
address prepared for the Second Inter- 
American Conference of Agriculture, at 
Mexico City, July 6 to 16. Dr. Markley 
is a chemist of the Southern Regional 
Research Laboratory, Bureau of Agri- 
cultural Chemistry and Engineering. 

Dr. Markley grouped United States 
needs for oilseeds of Latin American 
origin under edible oils, soap oils, dry- 
ing oils, and specialty oils and waxes. 

“If increased quantities of edible fats 
and oils need to be imported,” he said, 
“it is probable that they will consist 
principally of cottonseed oil and tallow. 
Brazil and Argentina, respectively, 
would probably be in the best position 
to supply these products.” 

Prior to the beginning of hostilities 
in the Pacific, coconut and palm-kernel 
oils were imported primarily from the 
Philippines and the Dutch East Indies, 
Dr. Markley pointed out. Small quan- 
tities of these oils were obtained from 
South and Central America and West 
Africa. “Fortunately,” he said “Latin 
America has vast resources in the form 
of numerous varieties of palms capable 
of supplying the Western Hemisphere.” 
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FOOD TECHNOLOGISTS STUDY 
PROBLEMS CREATED BY WAR 


BY C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 


HEN the Institute of Food 
W rreinoiogist met in Minne- 

apolis last month, the main 
theme of the papers and discussions was 
“Conserve for Victory”—a theme made 
doubly significant by the war situation 
and the necessity of meeting rapidly 
changing conditions in the food indus- 
try. 

Roy C. Newton, Swift & Company 
research executive, was elected presi- 
dent of the group for the year 1943. 
Other officers named were E. J. Cam- 
eron, National Canners Association, vice 
president; G. J. Hucker, New York 
State Agricultural Experiment Station, 
secretary-treasurer, and the following 
councilors-at-large: S. C. Prescott, R. S. 
Hollingshead, Lewis W. Waters, C. O. 
Ball and G. V. Hallman. 


The questions of substitute materials 
for food processing, dehydration de- 
velopments, packaging and materials, 
plant conversion methods and educa- 
tional problems were among the topics 
covered by speakers at the convention. 
Inherent in the composition of the pro- 
gram was convincing evidence that the 
nation’s food technologists are bending 
every effort to speed America’s Victory 
drive. 


Pointing out that the United States 
has just accomplished the greatest 
production of food in its history, Colonel 
Paul P. Logan, Quartermaster Corps, 
U. S. Army, warned that the demand 
for some items—notably proteins—is 
increasing faster than the supply. 
Colonel Logan reviewed the immediate 
problems, such as preservation of foods 
by freezing and dehydration and the 
conservation of food supplies by proper 
storage methods. 


Fats and Oils 


By 1943, our supply of fats and oils 
will be dangerously low, according to 
Colonel Logan; peanut and soybean 
acreages are being increased to help 
meet the situation. He visualized the 
production of a mixed sausage incor- 
porating meat, milk solids and meals 
from peanuts and soybeans. Colonel 
Logan also reviewed the work of the 
Quartermaster Corps in connection with 
the Army’s food program. 

Dr. Newton, in reviewing develop- 
ments in food technology, described 
studies which have been made in the 
meat field of factors affecting carcass 
quality. In the case of poultry, the 
elimination of some feeds and inclusion 
of others have increased palatability 
and food value. New meat curing meth- 
ods have overcome technical difficulties 
and have produced, in much less time 
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than formerly, a milder and more tender 
product preferred by consumers. 

The Swift research executive also re- 
ferred to canned pork luncheon meat 
processed at a high temperature, but 
having a low shrink, and to dehydrated 
meat which is cooked, comminuted and 
dried to 8 to 10 per cent water within a 
few hours. Changes in processing of 
fats and oils were briefly reviewed, with 
emphasis on continuous and solvent 
processes and new chilling methods. 


Several of the convention speakers 





NEW PACKAGES BY GOBEL 


Adolf Gobel, Inc., Brooklyn, N. Y., re- 
ports favorable acceptance of the new pack- 
ages illustrated above, which have now been 
in the field for several months. The Hil- 
crest strip bacon wrapper is of white parch- 
ment, with borders and center design of 
green. The design on the transparent loaf 
casing was intentionally kept small to per- 
mit the appetizing appearance of the loaf 
to “speak for itself.” The frankfurt bands 
are of Renlcote, while the display box is 
the regulation Gobel green and white. 


covered the general topic of substitute 
materials for food processing. George 
Chapman, division of industrial rela- 
tions, War Production Board, explained 
different types of preference and con- 
servation orders and discussed the avail- 
ability of food processing equipment. 
R. 8. McBride, Washington, D. C., con- 
sulting engineer, stated that most new 
materials used in the food industry are 
now scarce or will be scarce in varying 
degrees. A talk by George W. Putnam, 
Creamery Package Mfg. Co., dealt 
largely with the effects of shortages 
of certain metals on food processing 
ind preservation. 


New Sanitation Methods 


Speaking on “Conservation in Sani- 
tary Practices with Acid Detergents,” 
V. Schwarzkopf, Lathrop-Paulson Co., 
described the use of surface acting and 
wetting agents in increasing the use- 
fulness of detergents. A very efficient 
and relatively economical cleanser used 
for dairy industry equipment has been 
based on utilization of certain organic 
chemicals. 

Discussing “Problems of Change of 
Materials Used in Final Containers,” 
A. H. Warth, Crown Cork & Seal Co., 
described wartime packaging research 
developments. Mr. Warth reviewed the 
tin situation, pointing out the attention 
being given to electrolytic tin as a sub- 
stitute for the dipped variety and to 
black plate with a plastic or bonderized 
surface. Solder is also feeling the tin 
pinch, he said, and new solders are 
being devised. 

Dr. B. L. Oser, Food Research Labora- 
tories, Long Island Ciiy, N. Y., described 
methods for controlling the vitamin 
content of processed foods. The need 
for accurate and rapid methods has 
arisen from the necessity of controlling 
vitamin content, either by retention or 
enrichment. Changes in vitamin content 
of foods serve as an index of other 
changes. Dr. Oser discussed chemical, 
physical, biological and microbiological 
methods of approach to the problem. 

Various phases of food dehydration 
were reviewed by E. M. Chace, western 
regional research laboratory, U. S. De- 
partment of Agriculture, Prof. W. V. 
Cruess and Dr. S. C. Prescott. Most 
of their remarks, however, were in 
reference to problems encountered in 
the dehydration of fruits and vege- 
tables. Dr. Prescott noted that earlier 
dehydration efforts were handicapped 
by bad materials and a lack of recogni- 
tion of the importance of enzymes and 
vitamins in the quality of the finished 
product. 

Dr. Prescott declared that dehydra- 
tion is not a gold mine at present or an 
“out” for sections of the food industry 
shut down on account of shortages and 
priorities. To enter the dehydration 
field, he warned, requires ample food 
industry experience and scientific know]l- 
edge on vitamins, enzymes, and proper 
selection and processing of product, as 
well as reliable information on storing 
and packaging the finished commodity. 

Here are some of the principal points 
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brought out in a review of the present 
container situation by authorities repre- 
senting various sections of the packag- 
ing field: 

TIN CANS (Roger H. Lueck, direc- 
tor of research, American Can Co.)— 
Electrolytic tin plate, now being used 
to meet shortages, reduces to one-third 
the amount of tin used. Bonderized steel 
is another approach to the problem, 
but new equipment is required for the 
manufacture of both products. New or- 
ganic coatings have been developed and 
adaptations to the new types of cans 
are under way. Electrolytic tin plate 
is made using both acid and alkaline 
baths. The plate is available in five or 
six finishes, ranging from matt to 
brushed and polished. This is more 
adaptable than bonderized steel and 
enameling of the electrolytic can gives 
wide adaptability to various foods, the 
speaker explained. 


Bonderized steel offers the “all out” 
in tin conservation, but puts the great- 
est burden on the can manufacturer. 
The K-bonderizing process is_ better 
adapted for fabrication after coating. 
While organic coatings give protection 
to black steel, a combination of bonder- 
izing and organic coating is required to 
prevent underfilm corrosion and corro- 
sion at the side seam. A double organic 
film improves inside conditions still 
more. Such cans are adaptable for use 
with products having a pH of 5.5 or 
higher. Below pH 5.3, electrolytic tin 
is required, and for products with a 


pH of 5.3 to 5.5 the question is still an 
open one. 

PAPER AND FIBERBOARD (E. A. 
Throckmorton, Container Corp. of 
America).—In the field of packaging, 
paper has made gains, but other ma- 
terials, including wood, cotton, cellulose 
derivatives and glass, are available in 
quantity. Plenty of paper is now on 
hand, but bottlenecks in transportation, 
power and labor may give an apparent 
shortage. Fiber cans are being made by 
improved technique so that little new 
equipment is required. In these pack- 
ages, it is difficult to obtain vapor- 
proofness and grease-proofness in the 
same package, for the latter has not 
been developed to the same degree of 
perfection as the former. 


Since wraps are actually no better 
than the seal that can be produced on 
the production line, much attention is 
being given to sealing procedures. The 
use of dips—such as used on the 
Cracker-Jack package — has recently 
come in for close study. Sealing is no 
problem with this method, since one 
may dip-seal both ends of the package 
or double-dip and heat-seal one end 
which is coated inside and out. Exam- 
ples of the use of this method are found 
in the “K” ration and in consumer pack- 
aging for dried eggs. 

GLASS CONTAINERS (H. A. Barn- 
by, Owens-Illinois Glass Co.)—Coming 
of war has accelerated such develop- 
ments as reduction in weight, standard- 
ization of shapes and sizes, and mechani- 


zation of packaging lines. The degree 
of mechanization now attained with 
glass containers was shown in a color 
movie. The speaker pointed out that 
standardization of shapes and sizes, as 
well as volume production, had opened 
the door to mechanization. Successful 
mechanization and adaptation of can 
equipment to glass was brought out in 
the film, which showed washing, con- 
veying, filling, closing, labeling and 
packaging operations. 

CELLOPHANE (A. F. Wendler, E. I. 
du Pont de Nemours & Co.)—Cello- 
phane has the advantage of a large area 
per pound, high strength and flexibility, 
high impermeability to gas and resist- 
ance to grease and oil. It is finding use 
in the packaging of frozen foods, as 
well as in bag-in-box and bag-in-carton 
packages for such products as sauer 
kraut, chocolate syrup and mince meat. 


LATEX BAGS, ETC. (Mason Rog- 
ers.—Many of the packages developed 
for use with dehydrated or frozen foods, 
such as latex bags, are no longer avail- 
able. Attention is now being turned to 
cottons, fiber cottons and ribbed cottons 
with a protective bag inside. Frozen 
or dehydrated eggs present a most diffi- 
cult packaging problem; production 
has increased, but packaging in the 
30-lb. tin pail will have to be decreased 
in favor of other containers. Thermo- 
plastic coatings containing rubber are 
now out and some fairly successful at- 
tempts have been made to build a com- 
parable material without rubber. 











Readily Opened for Inspection 
Quickly Re-Sealed 


More and more Packers are recognizing the advan- 


tages of shipping their products in the 
BLISS WIRE-LOCK SEAL BOX 
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They find it easy to seal after 
filling. It is readily opened for 
inspection and re-sealed without 
damage to the box or contents. 


Leading Container Companies furnish this box to Packers in three pieces, 
with the Wire-Lock Arched Stitches attached to top panel and body of the 
box. The box is speedily assembled on the 


BLISS BOX 


Its Inspection Feature provides a convenient, practical container for ship- 
ing poultry and meat products—pilfer-proof 
ts three-piece construction, with reinforced corners, makes the strongest, 


safest fibre container available. 


Ask for further details regarding this Bliss Box and the BLISS HEAVY 
DUTY BOX STITCHER for assembling it. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


Dallas, J. E. Carter 
5241 Bonita Ave. 


Chicago, 117 W. Harrison St. 
Boston, 185 Summer St. 
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Bliss Wire-Lock Seal Box 


STITCHER 


fore and after inspection. 


Philadelphia, 5th & Chestnut Sts. 
Cincinnati, 3441 St. Johns Place 
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NOW... low temperature insulation that is 


EVER before has there been 
anything like this new addi- 
tion to the Armstrong Family . . . 
Armstrong’s Foamglas Insulation. 
It’s glass . . . but it’s in a brand- 
new form ... cellular... unlike any 
glass you've ever seen. It’s made 
up of thousands of tiny airtight 
cells which give it a weight only 
one fifteenth that of ordinary glass. 
And the slight vacuum in these 
cells forms a highly efficient heat 
barrier that makes Foamglas valu- 
able for low temperature insulation. 
Look at these unique qualities 
for service in the low temperature 
insulation field which won Foam- 
glas its place in the Armstrong Line: 
Moistureproof: Resistance to the 
moisture always encountered in low 
temperature work is one of the 
most important requirements for 
an insulation material. Foamglas 
is not only waterproof but even 
more important, it is vaporproof. 
No air-borne moisture can get into 
or through this insulation. Being 
glass, Foamglas will keep its orig- 
inal insulating value permanently. 
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Structurally strong: Armstrong’s 
Foamglashasacompressive strength 
of 130 Ibs. per sq. inch. This means 
that it has a wide range of possi- 
bilities for use where both insula- 
ting value and structural strength 
are important. 

Fireproof: There is no fire hazard 
with this new material. Like other 
forms of glass it will not burn. 

Permanent: In addition to being 
permanently airproof and moisture- 
proof, Foamglas is proof against 
other forms of deterioration. It is 
verminproof and odorless. 

Workabilitg: Foamglas is easy to 
handle and install. Although light 
in weight, it is strong and rigid. 
It can be sawed and worked with 
ordinary tools. 

Size: Armstrong’s Foamglas is 
made in one size, 12”x 18”. Standard 


thicknesses are 2”, 3”, 444", and 6”. 

Armstrong’s Foamglas is not a 
priority product. It is made from 
readily available materials. It is a 
permarent addition to Armstrong’s 
Low Temperature Insulation Line. 


Availability 


Foamglas will soon be available 
in quantity. If you’re considering 
new construction requiring low 
temperature insulation, get com- 
plete facts now about this new in- 
sulation. It may help to simplify 
your construction plans. Ask your 
Armstrong Cork man for specifica- 
tions and erection data for low 
temperature work; or write direct 
to Armstrong Cork Company, 
Building Materials Divi- Mr 
sion, 952 Concord Street, (Gs 
Lancaster, Pennsylvania. 


AVIPI RMT is em 


Insulation Headguart } 


Corkboard *° 


Cork Covering * Temlok ° Fibergles* 
*Reg. U.S. Pat. Off. 0.-C. F. Corp. 


* Minerel Wool Board * Foemgles 
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Maj. Jesse White, Army Meat 
Expert, Becomes Lieut.-Col. 


Promotion in rank from major to lieu- 
tenant-colonel is the recently announced 
honor accorded Jesse H. White, for the 
past 22 years con- 
nected with the 
Chicago Quarter- 
master Depot. 
Colonel White, in 
charge of the pack- 
inghouse and dairy 
products work of 
the subsistence re- 
search laboratory 
of the depot, has 
been an active force 
in “streamlining” 
army meat rations. 
Frozen boneless 
beef, war hams and 
bacon, war lard, 
and the meat com- 
ponents of the “C” and “K” field ra- 
tions are among the major developments 
in which he has been a leader. 


Colonel White has had a long and distin- 
guished record of service to the meat in- 
dustry and to the nation’s armed forces. 
Graduated from the Chicago Veterinary 
College in 1905, he spent two years in 
the BAI meat inspection service. For 
the next 13 years, he was in meat inspec- 
tion work for the Navy Department. 
Twenty-two years ago he joined the 
quartermaster subsistence school at Chi- 
cago, which later became the subsistence 
research laboratory. On February 11, 
1941, he went on active duty as a major. 


Several subsistence bulletins have 
been prepared by Colonel White, among 
them “Fresh Meats,” “Cured and 
Smoked Meats,” and “Sausage and As- 
sociated Products.” 
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COLONEL WHITE 


Heymann and Collett, Once 
Morris Vice Presidents, Dead 


Louis H. Heymann, 76, and George 
Richard Collett, 70, both of whom held 
vice presidencies with Morris & Co. 
prior to its acquisition by Armour and 
Company, died recently only a day 
apart. 


Mr. Heymann, a resident of Chicago, 
passed away on July 3 at Wesley Memo- 
rial hospital after a short illness. Born 
in St. Louis in 1866, he entered the em- 
ploy of Morris & Co., remaining with 
the firm 40 years until its consolidation 
with Armour in 1923. Later he became 
president of the West Side Trust & 
Savings Bank. Burial was in Rosehill 
cemetery. 


George R. Collett, who served as 
president of the Kansas City Stockyards 
Co. for 21 years, died on July 4 in San 
Antonio, Tex. He was vice president of 
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Morris & Co. in 1918, prior to which 
time he served as vice president of the 
St. Louis National Stockyards Co. He 
was credited with placing the annual 
American Royal Live Stock and Horse 
Show at Kansas City on a firm financial 
basis. The body was buried in Chicago. 


William Strack Named Head 
Of Swift Law Department 


William N. Strack, for 23 years a 
member of the law department of Swift 
& Company, has been made head of the 
department and 
general attorney 
for the Swift or- 
ganization, accord- 
ing to announce- 
ment from the of- 
fice of William B. 
Traynor, vice pres- 
ident and treasurer. 

Mr. Strack, a 
prominent lawyer 
in:the meat indus- 
try, has spent all 
of his professional 
life in the Swift 
organization. His 
early specialization 
was in interstate 
commerce and evaluation of facilities, 
for rate-making purposes. In the past 
six years he has been closely associated 
with product cases and legal counseling 
in labor negotiations. 

The new general attorney takes the 
place of E. B. Kixmiller, who was ap- 
pointed general counsel for Swift & 
Company upon the death of Henry 
Veeder three weeks ago. 

Born in Junction City, Kan., in 1893, 
Mr. Strack received his early education 
in the schools of New Albany, Ind. He 
worked his way through Indiana Uni- 
versity, received his bachelor’s degree 
in 1915 and his law degree in 1917—just 
in time to enter the Army for World 
War I. After 19 months he emerged a 
captain of infantry and immediately 
entered Swift’s Chicago law offices. 


W. N. STRACK 





John Falter Heads Company 











John Falter has been elected presi- 
dent of the Falter Packing Co., Colum- 
bus, O., succeeding the late Joseph H. 
Falter, his brother, the company an- 
nounced recently. In the election, Her- 
man Falter was named vice president 
of the concern and Bernard Falter was 
reelected secretary. The post of treas- 
urer is held by John Falter. Directors 
of the Columbus meat packing firm in- 
clude John Falter, Herman Falter, Ben 
Falter, Leo Falter, Carl Falter and 
Paul Falter. 





Personalities and Fivents 
Of the Week 


Milton Schloss, 28, head of the beef 
department of the E. Kahn’s Sons Co., 
Cincinnati, enlisted as a volunteer offi- 
cer candidate in May and is now sta- 
tioned at Keesler Field, Miss., where he 
is undergoing basic training in the 
Army Air Force. A man of diverse tal- 
ents, Mr. Schloss attended the Cincin- 
nati College of Law before becoming a 
full-time employe of the Kahn organ- 
ization, graduating at the head of his 
class. Earlier, while attending the Uni- 
versity of Michigan, he held the state 
middle-weight boxing championship, as 
well as numerous Midwestern golf titles. 
Mr. Schloss served for three years in 
his present capacity with the company. 

Vic Ekdahl, prominent West Coast 
sales executive for Swift & Company, 
recently addressed a luncheon meeting 
of the Santa Barbara, Calif., advertis- 
ing club. Author of “Selling Is Like 
That,” Mr. Ekdahl is recognized as one 
of the most stimulating public speakers 
on the Coast. 

Joe P. Kennedy, for 13 years a live- 
stock buyer for the T. L. Lay Packing 
Co., Knoxville, Tenn., died late last 
month at his home, following a long 
illness. 


Garland Hughes, for the past three 
years a representative of John Morrell 
& Co., has taken over the Frozen Food 
Lockers at Pine Bluff, Ark., which he 
will continue to operate as the Hughes 
Zero Food Lockers. 

Julius B. Lorentz, a meat broker in 
Pittsburgh, Pa., for 20 years, died re- 
cently in Shadyside hospital. Earlier, 
he had resided in New York, Philadel- 
phia and Detroit. 

Sol J. Lupoff, president, Hamburg 
Casing Co., New York, is spending con- 
siderable time in South America. A card 
received from Buenos Aires, Argentina, 
indicates that he is enjoying his trip 
and conveys greetings to his friends 
in the meat and casing field. 

Bertha E. Hulme, wife of Walter B. 
Hulme, Chicago provision broker, passed 
away this week in Chicago. Funeral 
services were held July 10 at 7509 Stony 
Island ave., Chicago. 

T. G. Sinclair, treasurer of Kingan & 
Co., Indianapolis, took “From Hogs to 
Hams” for the subject of a talk before 
the Indianapolis Rotary club. Mr. Sin- 
clair is the fourth generation of his 
family to be associated with the meat 
packing industry. 

Agricultural committee of the John- 
son City, Tenn., chamber of commerce 
has authorized its chairman, Fred Yeat- 
out, to work with personnel of the 
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chamber in contacting management 
that would be interested in operating 
a livestock market in the city. The 
committee voted to “subsidize” such a 
market for a given period, provided the 
right type of management can be found. 


Here’s how several members of the 
Pittsburgh, Pa., meat packing trade 
spent the Fourth of July weekend: 
George C. Hoffman, manager, J. T. 
Taylor Brokerage Co., went to Cleve- 
land, where he watched a night baseball 
game between Detroit and Cleveland 
. . - George Hess, Oswald & Hess Co., 
got in some rounds of golf at Seven 
Springs, near Jennerstown, Pa... . 
J. Geyer Ellison of the Ellison company 
took in the Army War show. 


The firm of Henry Pfeifer, Inc., 
Newark, N. J., is celebrating its fiftieth 
anniversary this year. On June 30, a 
testimonial dinner was given at the 
Newark Athletic club in honor of the 
founders of the business, Mr. and Mrs. 
Henry Pfeifer, and five employes who 
have served the company more than 
20 years. Presentations were made by 
Edwin F., Herbert E. and Matthew H. 
Pfeifer, sons of the founders. The vet- 
eran employes honored were Raymon 
Knoth and Mrs. Lillian Emer, each 
having 21 years of service; Fred Karau, 
27 years; Fred Eble, 29 years, and 
Charles Greiss, 32 years. 


Wilson & Co.’s famous team of six 
Clydesdale geldings did its patriotic 
bit on Independence day by pulling a 
load of Memphis beauties in the city’s 
Fourth of July parade. 


William F. Schluderberg, president, 


Wm. Schluderberg—T. J. Kurdle Co., 
Baltimore, has been appointed to the 
salvage committee of the state defense 
council by the governor. Mr. Schluder- 
berg will head the approaching cam- 
paign for the collection of fats and oils. 


An employe of the Bourbon stock- 
yards, Louisville, Ky., for 30 years, 
Thomas J. Derringer, 82, died of a 
paralytic stroke on June 30 at his 
home. 


Board of directors of the South Ar- 
kansas Livestock Corp. elected Charles 
Willey of Wabbaseka president of the 
corporation for the coming year. Other 
officers include E. A. Mathews, vice 
president, R. S. Burnett, jr., secretary, 
and Leo A. Nichol, treasurer. The yard 
expects to handle more than 100,000 
head of livestock during the next fiscal 
year. 

William Winder, Shawano, Wis., for 
many years an employe of the Wiscon- 
sin state department of agriculture, has 
resigned to accept employment with the 
Cudahy Packing Co. 

Frank M. Roesing, 64, commodity 
editor of the Chicago Journal of Com- 
merce, died on Jtfly 3. Born in Chicago, 
Mr. Roesing was connected with La 
Salle st. brokerage houses before join- 
ing the staff of the newspaper. He is 
survived by the widow and four sons. 
Interment was in Memorial Park cem- 
etery. 

It was the pleasant assignment of 
E. W. Phelps, general manager of the 
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Kansas City plant of Swift & Company, 
to present a $500 war savings bond to 
pretty Miss Eleanor Van Nice, 23-year- 
old Humboldt, Kans., girl, who won it 
as first prize in a contest sponsored by 
the company. 


With the nation-wide fat and grease 
conservation drive swinging into action 
to the accompaniment of a barrage of 
publicity, meat industry leaders are 
playing an important role in directing 
the campaign. Among those taking an 
active part in setting up the program 
in their respective cities are W. D. Law- 
ton, Cudahy Packing Co., Chattanooga, 
Tenn., E. C. Tompkins, president, Neu- 
hoff Packing Co., Nashville, Tenn., L. 
O. Barr and Wayne Pickard, Swift & 
Company, Omaha, and E. G. Hinton, 
Armour and Company, Omaha. 

W. Swiecicki, wholesale dealer in pork 
products and beef in Philadelphia, iden- 
tified with the meat industry since 1911, 
was singled out as a representative of 
the trade for a supplement of the Phil- 
adelphia Observer on July 5, in a com- 
pilation of “Who’s Who in Philadel- 
phia.” 

Max Baskin, formerly a wholesale 
meat dealer in Allentown, Pa., died on 
June 29 in New York. Prior to his re- 
tirement several years ago, he was en- 
gaged in the wholesale meat trade for 
15 years. 

Hide & Leather Association of Chi- 
cago has scheduled a Field day at Roll- 
ing Green Country club, Arlington 
Heights, on July 15. The outing, the 
only such affair to be staged by the 
association this year, promises to be 
the biggest in the history of the organ- 
ization. Tickets, priced at $4.50, in- 
clude dinner, luncheon and greens fee. 
William (“Bill”) Morgan is chairman 
of the golf committee for the event. 


James P. Carpenter, auditor of the 





HEADS BOWLING LEAGUE 


With great pride, Max Rothschild, pres- 
ident of the Chicago Meat Packers and 
Wholesalers Association bowling league, 
displays the handsome silver trophy given 
him by members of the league in recogni- 
tion of his services. Mr. Rothschild, pres- 
ident of the bowling league since its incep- 
tion seven years ago, has seen its growth 
from eight to 30 teams in that period. 


California Packers Hear 
Beef Ceilings Explained 


In what was pronounced the largest 
gathering of meat packers and meat 
processors ever held in southern Cali- 
fornia, approxi- 
mately 125 mem- 
bers of the industry 
assembled at Hotel 
Biltmore, Los An- 
geles, on July 1 to 
participate in an 
informative discus- 
sion with govern- 
ment officials per- 
taining to price 
ceilings on beef 
and veal. 

The meeting was 
sponsored by Meat 
Packers, Inc., Los 
Angeles, with Ben 
W. Campton, asso- 
ciation president, as chairman. Present 
were representatives of the southern 
California meat packing industry from 
some 30 cities between Bakersfield and 
San Diego. Educational and explana- 
tory talks were given on the price ceil- 
ing situation and its regulation by four 
representatives of the Office of Price 
Administration, including F. H. O’Neal, 
price attorney; Stanley Jewell, enforce- 
ment attorney; S. A. Wicklin, price rep- 
resentative of the OPA meat division, 
and Leonard M. Kearns, price represen- 
tative of the field division. Open forum 
discussion, with OPA officials answering 
numerous questions from the floor, fol- 
lowed the various talks. 


BEN CAMPTON 





Cleveland Union Stock Yards Co., has 
been reelected secretary of the Cleve- 
land control of the Controllers Insti- 
tute of America. J. F. Brand, Swift & 
Company, has been elected a director of 
the Chicago control and John J. Burke, 
treasurer, Rochester Packing Co., has 
been named treasurer of the Rochester 
control. 


A gas explosion in a smokehouse at 
the Bangor, Me., branch of Armour and 
Company inflicted burns on two em- 
ployes but caused no property damage. 
Company officials and authorities who 
investigated the accident reported that 
a spark from an electric switch ignited 
gas fumes. A short time later, the C. 
H. Rice meat plant in Bangor was the 
scene of a smokehouse blaze which 
caused only minor damage. 

Jack Franzos & Co., Pittsburgh, Pa., 
recently began operation of new air con- 
ditioning equipment in its shipping 
room, it was announced by Nathan 
Franzos, partner. 

Daniel K. Morrell, 75, former owner 
of a wholesale meat and provision mar- 
ket in Queens, N. Y., died on July 1 at 
his home. He is survived by the widow 
and a sister. 

Meat retailers, restaurant managers 
and others concerned with present meat 
problems discussed wartime develop- 
ments in the trade at a recent meeting 
in Phoenix, Ariz. 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 








AXIMUM Price Regulation No. 

136, reissued last week by the 
War Production Board in amended 
form (see THE NATIONAL PROVISIONER 
of May 9, page 22) retains October 1, 
1941 prices as the maximums for meat 
packing machinery and equipment. Al- 
though published or confidential price 
lists of October 1 are to provide the 
basis for computing maximum prices for 
sales or rentals, the actual maximum to 
any purchaser shall be the net price 
which the seller or lessor would have 
received on that date from a purchaser 
of the same class. The regulation thus 
recognizes customary extra charges and 
discounts. The regulation also provides 
means of establishing maximum prices 
where no price lists existed on October 
1, 1941. 

In addition to meat packing machin- 
ery the regulation applies October 1 
prices as maximums for a wide range of 
industrial machinery and equipment 
used in meat plants, including: Diesel, 
gasoline and kerosene engines and 
steam engines and turbines and parts; 
boilers, oil burners, stokers and parts; 
electric motors and generators; air 
conditioning and refrigeration equip- 
ment (over 25 h.p.) and parts; pres- 
sure vessels and parts; marking and 
numbering machines; water softening 
equipment; scales; packaging and la- 
belling machinery and anti-friction 
bearings. 

Ceilings for a small list of industrial 
items and for all machinery services 
are based upon the levels of March 31, 
1942. This list includes power driven- 
brushes, gaskets and packing, machine 
knives and perishable tools. March 31, 
1942 prices are also the basis for max- 
imums on parts or sub-assemblies of 
any of the items mentioned in the first 
two paragraphs when these are manu- 
factured by a person other than the 
manufacturer of the complete item. 

Other recent War Production Board 
and Office of Price Administration or- 
ders which affect the meat packing in- 
dustry include: 


REFRIGERATION.—Under Limita- 
tion Order L-126 the director of indus- 
try operations is authorized to issue 
schedules establishing required speci- 
fications for production or use of any 
refrigerating and air conditioning equip- 
ment. Such equipment is defined 
broadly in the order. In Schedule II 
of the order, the manufacture of re- 
frigeration condensing units (small 
self-contained units) is restricted to 
certain sizes, the number of types is 
reduced and the use of metals in their 
manufacture is regulated. 


High preference ratings for deliveries 
of materials needed for emergency re- ° 
pairs to commercial air conditioning 
and refrigeration equipment have been 
extended until September 30 under 
terms of Amendment No. 1 to Prefer- 
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ence Rating Order P-126. This order 
assigns ratings ranging from A-la to 
A-8 for various types of emergency 
repair services undertaken by emer- 
gency service agencies. 


SUGAR.—Coincident with its decision 
to release a 2-lb. extra ration of sugar 
to consumers beginning July 10, the 
Office of Price Administration has an- 
nounced that an extra quantity will 
also be made available to industrial 
users as an increase in their July and 
August allotment. Industrial users will 
receive 80 per cent of their normal re- 
quirements instead of 70 per cent as 
heretofore. The extra allotment, how- 
ever, is for the one period only. Appar- 
ently, after the packer or sausage man- 
ufacturer’s allotment for the period has 
been fixed (based on the number of 
units of product to be processed multi- 
plied by the sugar allowance per unit) 
it will be increased proportionately in 
accordance with the OPA ruling. OPA 
has promised there will be no red tape 
for industrial users. When they apply for 
their regular sugar allotments for use in 
September and October, which they may 
do on or after August 15, they will get 
this extra allowance of sugar above 
their regular allotment. While the extra 
sugar does not actually become avail- 
able until August 15, users may step up 
their rate of consumption immediately 
in anticipation of the increase. 


PRIORITY AID.—A new service for 
applicants for priority assistance who 
use individual PD-1la applications (most 
packers and sausage manufacturers re- 
main in this class) has been announced 
by J. S. Knowlson, director of industry 
operations, WPB. If applicants will 
enclose with their application blank a 
self-addressed post card, the case numi- 
ber assigned to their application will 
be stamped on the card and it will be 
returned to them to facilitate handling 
of inquiries with respect to the appli- 
cation. All inquiries should be sub- 
mitted in writing. In order to avoid un- 
necessary correspondence, applicants 
are asked to delay inquiries: for two 
weeks after their applications have 
been received by WPB. 


CONTAINERS. — Division of pur- 
chases of the War Production Board 
has set up a new section designed to in- 
sure against waste of shipping space in 
American ships taking war materials 
and supplies to our troops and allies. 
The container coordinating section will 
coordinate container and packaging 
standards to insure safe delivery and 
reduce waste and will employ a staff 
of inspectors to work at terminal points 
to report instances of poorly designed 
containers and space wastage. 


RATIONING.—The Office of Price 
Administration has been given ration- 
ing authority over all commodities in 
Puerto Rico and the Virgin Islands. 


Produce Quick Frozen Lamb 
Cuts on Tierra del Fuego 


Construction of a quick freezing 
plant of 60,000 lbs. daily capacity for 
lamb cuts, at Rio Grande, on Fireland 
(Tierra del Fuego) at the tip of South 
America has just been completed under 
the direction of M. T. Zarotschenzeff, 
technical director of National Frosted 
Foods, Inc., New York. 

This project required the assembly 
of necessary machinery and parts in 
Buenos Aires, its transportation over 
2,000 miles by water, and erection of 
the plant, under conditions recalling 
pioneer times. Notwithstanding the 
natural difficulties, the quick freezing 
piart was completed on schedule and 
produced about 1,000,000 Ibs. of lamb 
cuts within six weeks. 

At the plant lamb carcasses are cut 
into uniform consumer units, trimmed 
of excess fat, partly boned, wrapped 
in moisture-proof cellophane and quick 
frozen by one of the most modern 
methods. 

The first finished product turned out, 
together with nearly 3,000,000 lbs. of 
regularly frozen lamb carcasses was 
loaded on a refrigerator ship for ship- 
ment to New York. However, at the 
last moment, the shipment was re-di- 
rected to England, under the lend-lease 
program. 

Mr. Zarotschenzeff expects to receive 
in New York, within a short time, 50 
boxes of assorted samples of lamb cuts, 
kidneys, livers, glands, etc. as well as 
samples of quick frozen wild geese and 
ducks from Tierra del Fuego. 

While in Argentina Mr. Zarotschen- 
zeff laid the plans for the construc- 
tion of a modern cold storage and quick 
freezing plant for fish and fish fillets 
in Mar del Plata. In Chile and Peru 
he initiated projects, with the backing 
of the respective governments, for the 
organization and construction of up to 
date fish quick freezing plants, both for 
local use as well as for export. 

Mr. Zarotschenzeff believes that most 
of the South American countries are in 
the midst of feverish economic de- 
velopment. Shipment of huge amounts 
of foodstuffs to starving Europe, after 
the end of the war, is the aim of the 
various government agencies. 


PRE-HOLIDAY DELIVERIES 


The Office of Defense Transportation 
has issued a new ruling to the effect 
that special local deliveries can be made 
by motor carriers the day before na- 
tional holidays falling on Saturdays and 
Mondays. Two deliveries may be made 
on the day before the holiday, under 
the ruling, or a delivery and a call-back. 
In the event that an extra delivery or 
call-back is made on the Friday before 
holidays falling on Saturday, or on 
Saturday in the case of a holiday falling 
on Monday, the carrier can make no 
delivery on the holiday except certain 
special deliveries authorized by Order 6. 
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Revised Beef Ceilings 
(Continued from page 8.) 
wholesale cuts in violation of the pro- 
visions of this regulation. On and after 
July 138, 1942, regardless of any con- 
tract, agreement, or other obligation, 
no person shall sell or deliver any beef 
or veal carcass or wholesale cut, and no 
person in the course of trade or business 
shall buy or receive any beef or veal car- 
cass or wholesale cut at a price higher 
than the maximum price permitted 
by Section 1364.52 or contrary to the 
provisions of Paragraph (b) of Section 
1364.57; and no person shall agree, of- 
fer, solicit, or attempt to do any of the 
foregoing. The provisions of this sec- 
tion shall not be applicable to sales or 
deliveries of beef or veal carcasses or 


wholesale cuts to a purchaser if, prior 
to July 18, 1942, such carcasses or 
wholesale cuts have been received by a 
carrier, other than a carrier owned or 
controlled by the seller, for shipment to 
such purchaser. 


1364.52 Maximum prices for beef 
and veal carcasses and wholesale cuts. 
(a) (2) (ii) In the event that fores and 
hinds of each grade when sold separately 
at the prices computed pursuant to sub- 
paragraph (2) (i), would yield a greater 
total sales realization than the total sales 
realization obtainable from the sales of 
the same fores and hinds of each grade in 
carcass form, at the seller’s maximum 
price for a carcass of such grade, the 
seller shall adjust downward the prices 
of such fores and hinds to remove such 





Pork Products must be accurately 
weighed teday {or 


A profitable, smooth 
running sausage pack- 
aging operation in 
Chicago, Ill. 


Pork products packaging is generally a hand-weighing 
operation. Your results from the standpoint of uni- 
formity of package and accurate weights depend upon 
your scales. What you want is accuracy for profit .. . 


speed for efficiency . . 


. trouble-free operation. You 


get all these vital needs in EXACT WEIGHT end tower 
packaging scales. These models are built in several 
weight capacities and are especially adapted for unin- 
terrupted traffic across the scale. Write for full details 


for your plant. 


THE EXACT WEIGHT SCALE COMPANY 
400 West Fifth Ave., Columbus, Ohio 


bract Weight 
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excess. In making such adjustment, 
the seller shall not change the price 
differential in cents per pound between 
hinds and fores as established pursuant 
to pararaph (2) (i). No such adjust- 
ment need be made if the seller sold no 
carcass of such grade during the period 
March 16 to March 28, 1942. The price 
so fixed and adjusted shall be the sell- 
er’s maximum price for such quarter 
or saddle, and he may not thereafter 
charge any higher price. 

(3) The maximum price for each 
grade of each fresh or frozen wholesale 
cut, other than boned and kosher cuts, 
shall be determined as follows: 

(iii) In the event that the seller sold 
no quarter of a particular grade during 
the period March 16 to March 28, 1942, 
the maximum price for each wholesale 
cut derived from a quarter of such 
grade shall be the highest price actually 
charged by the seller during the period 
March 16 to March 28, 1942, at or above 
which at least 30 per cent of the total 
weight volume of his sales of such cut 
was made during such period. 


(4) The maximum price for each 
grade and brand of each other whole- 
sale cut (i.e. wholesale cuts which are 
boned, canned, ground, or processed 
and kosher wholesale cuts) shall be 
the highest price actually charged by 
the seller during the period March 16 
to March 28, 1942, at or above which 
at least 30 per cent of the total weight 
volume of the seller’s sales of such 
wholesale cuts were made during such 
period. 

(b) (1) The seller shall ascertain 
zones for all car routes operated from 
the same shipping point, upon the basis 
of 25 cents per cwt. differences in trans- 
portation and icing charges. If the car 
route is operated by truck such trans- 
portation and icing charges shall be 
determined by reference to the tariff 
of any common carrier trucker who has 
filed such tariff with the Interstate 
Commerce Commission. 


(2) As used in this paragraph (b) 
of Section 1364.52, the term “average 
transportation charge” means the trans- 
portation charge in any zone determined 
by adding to the lowest transportation 
and icing charge in such zone the high- 
est transportation and icing charge in 
such zone and dividing the resulting 
sum by two. 


(3) The seller shall deduct from the 
prices charged by him for products de- 
livered in each zone during the period 
March 16 to March 28, 1942 the aver- 
age transportation and icing charge in 
such zone. 

(4) Using the prices computed under 
subparagraph (b) (3) of this section, 
the seller shall determine f.o.b. shipping 
point prices for each grade of each 
carcass, side, quarter, and saddle and 
for each grade of each wholesale cut 
in the manner provided for in subpara- 
graphs (1), (2), (3), and (4) of para- 
graph (a) of this section. 

(5) Maximum prices in each car route 
zone shall be determined by adding to 
the f.o.b. shipping point price, deter- 
mined under subparagraph (b) (5) of 
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The all-steel R a M 
“meat handler” is every 
inch a packer’s hoist. 
Here’s one in dressing- 
floor service in a leading 
eastern packing plant. 
It lifts 1200 lbs. with a 
hoisting speed of 60 ft. 
per minute and is 
equipped with worm 
drive and 25-foot chain, 
5 h.p. motor, enclosed 
magnetic brake, push- 
button control . . . and 
many other special fea- 
tures. 


Let an R « M expert analyze your plant setup and 
show you how this special hoist can save you han- 
dling costs. Phone your nearest R « M office today 
or write for complete details to 


ROBBINS & MYERS, 


HOIST & CRANE DIVISION e 


SPRINGFIELD, OHIO 





THE PACIFIC LUMBER COMPANY 
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Meat packing is one of America’s largest industries. 
Meat animals by the millions come to market for 
slaughter and processing every year. The time ele- 


ment is an important factor. New ideas in curing 
developed the ‘Safe Fast Cure”’ for hams. 


7 to 10-Day Cure 


Prague cure gives a “Rich, Ripe Flavour’ in a few 
days. Read the formulas. ‘Short time cures’ are more 
moist and juicy than long time cures. 


A CHOICE BREAKFAST BACON 
use our ‘‘Ready to use Mix” 


REGULAR SMOKING SCHEDULE 


We believe bacon sales may be greatly increased by 
the method of slicing—giving a choice to the pur- 
chaser. Slice your bacon thinly, as you do now, for 
certain trade. Slice your bacon with a double thick- 
ness for certain other discriminating trade Always 
fry bacon at low heat and slowly. 


THE GRIFFITH LABORATORIES INC. 


1415-1431 West 37th Street, Chicago, Ill. 


Eastern Factory: 37-47 Empire St., Newark, N. J. 
Canadian Factory and Office: | Industrial St., Leaside, Toronto 12, Ontario 
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this section, the average transportation 
charge in such zone. 


1364.53 Duty to maintain and iden- 
tify grades. No person shall sell or offer 
for sale, and no person in the course 
of trade or business shall buy or receive 
any beef or veal carcass or wholesale 
cut unless each such carcass or cut has 
been identified by grade in accordance 
with the provisions of this section. No 
custom slaughterer shall ship or deliver 
any beef or veal carcass or wholesale 
cut unless each such carcass or cut has 
been identified by grade in accordance 
with the provisions of this section. Each 
person shall maintain uniform grades, 
as specified in paragraph (a) of this 
section; shall compute his maximum 
prices upon the basis of such uniform 
grades rather than upon the basis of 
his own grades, as provided in para- 
graph (b) of this section; and shall 
identify his products by grade letters, 
as provided by paragraph (c) of this 
section. 

(c) (1) No person shall sell, deliver, 
or break any beef or veal carcass unless 
a stamp has been placed thereon with 
harmless marking fluid conforming to 
the formula for violet branding fluid 
approved by the U. S. Department of 
Agriculture, Bureau of Animal Indus- 
try, set forth in Appendix C hereof, 
and incorporated herein as_ section 
1364.66, marking the appropriate grade 
letter, as hereinafter designated, in 
such manner as to identify by such 
letter the uniform grade of each whole- 
sale cut which may be derived from 


such carcass, except that in the case of 
a calf or veal carcass sold with the 
skin on, the grade letter shall be 
stamped only on shanks and briskets. 
He shall similarly stamp upon all bull 
and stag carcasses their sex identifica- 
tions. The grade identification of each 
beef or veal carcass and wholesale cut 
must appear on the seller’s invoice. 


1364.55 Exempt sales. The provi- 
sions of this Maximum Price Regula- 
tion No. 169 shall not apply to sales at 
retail; nor to sales to the Federal Sur- 
plus Commodities Corporation, or to 
any purchasing agency of the armed 
forces of the United States of (a) 
products, the maximum prices of which 
are fixed by Maximum Price Regulation 
No. 156, and (b) any products sold un- 
der contracts entered into prior to July 
13, 1942. 

1364.57 Evasion. (a) The price limi- 
tations set forth in this Maximum Price 
Regulation No. 169 shall not be evaded, 
whether by direct or indirect methods, 
in connection with an offer, solicitation, 
agreement, sale, delivery, purchase, or 
receipt of, or relating to beef or veal 
carcasses or wholesale cuts, alone or in 
conjunction with any other commodity, 
or by way of any commission, service, 
transportation, or other charge, or dis- 
count, premium, or other privilege, or 
by tying-agreement or other trade un- 
derstanding, or by changing the selec- 
tion or grading or the style in effect 
during the base period, March 16 to 
March 28, 1942, of cutting, trimming, 
curing, smoking, cooking, drying, or 


otherwise processing, or the canning, 
wrapping, or packaging of wholesale 
cuts. 

(b) Any person who slaughters cat- 
tle or calves as a service for the pur- 
chaser of such cattle or calves shall re- 
mit to such purchaser an amount suf- 
ficient to make the cost of the dressed 
carcass, or of the wholesale cuts derived 
therefrom, to such purchaser, equal to 
or less than the costs which would be 
incurred by the purchaser if he pur- 
chased such carcasses or cuts from the 
slaughterer at the slaughterer’s mazi- 
mum prices therefor: Provided, That 
this requirement shail not apply in cases 
where the purchaser does not acquire 
such carcasses or cuts for resale in any 
form. If the slaughterer sold no carcass 
or cut of the relevant grade during the 
base period, March 16 to March 28, 
1942, his maximum prices, within the 
meaning of this. paragraph, for a carcass 
or wholesale cuts of such grade during 
the maximum prices of the most nearly 
competitive seller who sold a carcass 
or wholesale cuts of such grade during 
the base period. To enable the slaugh- 
terer to determine the amount to be 
remitted to the purchaser, it shall be 
the duty of such purchaser to advise 
the slaughterer of the amount paid for 
the cattle or calves slaughtered. 

1364.60 Petitions for amendment or 
adjustment. (a) The Office of Price Ad- 
ministration may, by order, adjust any 
maximum price established under sec- 
tion 1364.52 for any seller who petitions 


(Concluded on page 25.) 
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HAVE YOU HEARD 


anxiety. Consultation without obligation. Won’t you join 
our roster of satisfied patients? 


e BEEF BAGS 
e FRANK BAGS 
e BOLOGNA BAGS 


Immediate Delivery . . . Write or Phone for Prices! 


In limited quantities, we still deliver the original TUFEDGE Beef 
ing. America’s leading packers use these ‘Successors to 
Wasteful, Old-Fashioned Shrouds.” Place YOUR order TODAY! 


THE CLEVELAND COTTON PRODUCTS CO. 


ABOUT OUR 
OPERATION? 


We specialize in curing stubborn 
cases of bad “‘bag-itis’”’ by lowering 
costs and improving the appearance 
of the finished product. In the case 
of shrouds, we painlessly remove 
high replacement costs. Our profes- 
sional service has won fine testi- 
monials for saving time, money and 


e HAM STOCKINETTES 





CLEVELAND, OHIO 
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Revised Beef Ceilings 


(Continued from page 20.) 
for such adjustment in accordance with 
Procedural Regulation No. 1, issued by 
the Office of Price Administration, in 
any case in which such seller shows: 

1. That such maximum price causes 
him hardship and is abnormally 
low in relation to the maximum 
prices established for competitive 
sellers; 

2. That establishing for him a mazi- 
mum price bearing a normal rela- 
tion to the maximum prices estab- 
lished for competitive sellers will 
not cause or threaten to cause an 
increase in the level of retail 
prices. 

(b) Persons seeking modification of 
any provision of this Maximum Price 
Regulation No. 169, or an adjustment or 
exception not provided for therein, may 
file petitions for amendment in accord- 
ance with the provisions of Procedural 
Regulation No. 1, issued by the Office 
of Price Administration. 

1364.62 Definitions. (a) (2) “Seller” 
means any person who sells, supplies, 
disposes, barters, exchanges, transfers 
and delivers, and contracts and offers 
to do any of the foregoing. Where a 
person makes sales from more than one 
place of business, each separate place 
of busines® of such person shall be 
deemed to be a separate seller, except 
that all places of business owned or 
controlled by the same person and sell- 
ing in the same market area shall be 
regarded as a single seller. Each ship- 
ping point from which a car route or 
car routes originate shall be deemed a 
separate seller. If more than half of the 
sales at any one place of business are 
sales of kosher cuts or of cuts derived 
from kosher carcasses, the sales at 
such place of business shall not be in- 
cluded with sales at any other place of 
business in computing maximum prices. 

(4) “Wholesale cuts” means all cuts 
and combinations of cuts derived from 
the dressed beef or veal carcass, in- 
cluding but not limited to: (i) forequar- 
ters and hindquarters and fore-saddles 
and hind-saddles; (ii) rough and 
trimmed, bone-in and boneless, whole 
and sliced; (iii) Fresh, frozen, cured, 
pickled, spiced, smoked, cooked, dried 
or otherwise processed; and including 
ground hamburger and sausage con- 
taining any proportion of beef or veal. 
Kosher wholesale cuts shall, for the 
purposes of section 1364.52, be regarded 
as separate wholesale cuts, and kosher 
carcasses shall be regarded as separate 
carcasses. 

Cuts of each grade and brand, and in 
each stage of processing, shall be con- 
sidered separate wholesale cuts. Trim- 
mings of each grade and in each stage 
of processing shall be considered sepa- 
rate wholesale cuts. Each type of 
canned and packaged meat, made en- 
tirely from beef or veal, shall be con- 
sidered a separate wholesale cut. 

(6) “Carload” means: (i) a shipment 
by rail of fresh, frozen, or cured meat 
cuts or carcasses, to a single delivery 
point, of at least the minimum weight 
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as set forth in. the tariffs of railroad 
carriers, upon which shipment the rail- 
road carload rate from the point of 
shipment to the point of destination is 
based: Provided, That where a smaller 
quantity is shipped which could move at 
a railroad carload rate rather than at 
a railroad less than carload rate because 
a lower transportation charge is pro- 
duced thereby, such smaller quantity 
shall be considered a carload lot; (ii) 
a shipment by motor truck or trucks, 
to a single delivery point, of 15,000 lbs. 
or more of fresh, frozen, or cured meat 
cuts and/or carcasses, as a single bulk 
sale transaction; and (iii) any single 
bulk sale transaction wherein the buyer 
takes delivery, at the seller’s place of 
business, of 15,000 lbs. or more of fresh, 
frozen, or cured meat cuts or carcasses. 

(9) “Car Route” means a shipment 
by rail or truck, other than a carload, 
to a place outside of the market area 
in which the shipping point is located. 

(10) “Market Area” means any mu- 
nicipality or group of municipalities, 
each of which has a common boundary 
with another: Provided, That such mar- 
ket area shall in no event extend in any 
direction farther than 50 miles from the 
seller’s shipping point. 


1364.63. Effective Date of the amend- 
ment is July 13. 


‘:here have been several developments 
recently in connection with price ceil- 
ings on beef sold to the government. 
Under Amendment No. 1 to Revised 
Supplementary Regulation 4 to Gen- 
eral Maximum Price Regulation, beef 
“nd veal items sold to the FSCC and 
armed forces are exempt from provi- 
sions of GMPR until July 13 (when 
Amendment No. 1 to Maximum Price 
Regulation No. 169 brings them under 
the latter regulation). The amendment 
follows with the addition in italics: 

“A new subparagraph (16) is added 
to ss 1499.29: 


“ss1499.29. Exceptions for sales and 
deliveries to the United States or any 
agency thereof of certain commodities 
and in certain transactions and for cer- 
tain other commodities, sales and de- 
liveries (a) General Maximum Price 
Regulation shall not apply to sales or 
deliveries of the following commodities 
or in the following transactions: (16) 
Sales or deliveries to the armed forces 
of the United States or the Federal 
Surplus Commodities Corp. of beef and 
veal, or any products made or derived 
therefrom, under contracts entered into 
before July 13, 1942.” 

It is understood that the amendment 
exempts not only deliveries of beef 
and veal items to the armed forces and 
FSCC made prior to July 13, but also 
deliveries on contracts made prior to 
July 13. In other words, the amend- 
ment will allow delivery at contract 
prices for as long as the contract re- 
mains in force after July 13. It is also 
understood that this exemption applies 
to all sausage items containing any 
beef. However, it must be remembered 
that this is an interim amendment 
which is largely nullified by Amendment 
No. 1 to MPR No. 169. 








CHEESE-MEAT-LOAVES 
for extra sales 


“A seasonal seller that has become a 
year round favorite’. . . THAT'S 
the story of the cheese-meat-loaf. 


Are you collecting your share 
of sales from this profitable’ spe- 
cialty? Delicious, ‘‘different”’, the 
cheese-meat-loaf CAN be one of 
your most profitable items this 
year. Make it a winner for you in 
’42—here’s how: 


To your loaf’s regular quality in- 
gredients add Special Swiss Blended 
With American. Notice the word 
“special.” Itsimply means this prod- 
uct is specially made for meat loaf 
manufacture. It won't run or smear 
at usual baking temperatures. It’s 
dependable and it gives your loaf 
a flavor and appearance your cus- 
tomers won't soon forget. 


Don't delay ordering Special 
Swiss Blended With American. Start 
now after those extra-profit sales 
which cheese-meat-loaves can bring. 


WARD MILK 
PRODUCTS DIVISION 


KRAFT CHEESE COMPANY 





TRADE MARK 


THE QUALITY TRADE MARK 


won | 


ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


==C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES == 


are dine Wing | plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES == 
== C-D SUPERIOR KNIVES B= 


= B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair. Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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SEASCNING FIRM STAGES DINNER FOR KEY MEN 


The William J. Stange Company, Chicago manufacturers of seasonings, food specialties 
and certified food colors, recently held a special three-day meeting of its sales, executive 
and technical staffs for the purpose of developing plans and procedures for better serving 
the company’s customers in the light of recent governmental restrictions and conservation 
orders. Following the session, William B. Durling, president, and Frank M. Hartigan, 
secretary-treasurer, gave a dinner at the Chicago Athletic club for 15 key men of the 
organization. Mr. Durling (center) acted as host at the dinner, assisted by vice president 
Aladar Fonyo (on his right) and sales manager Joe Graf (left). 





Pork Price Regulation 


(Continued from page 7.) 


ment under the General Maximum 
Price Regulation which governs all of 
its meat price ceilings. Wholesale 
sellers may not file a petition for ad- 
justment under GMPR, but may file a 
petition for amendment and a petition 
for protest. However, even the latter 
privilege has lapsed for most whole- 
salers under a 60-day limitation. 


Under Order No. 2, Maximum Price 
Regulation No. 148, all sellers of whole- 
sale pork cuts must file a list (or lists) 
of their ceiling prices on dressed hogs 
and wholesale pork cut items covered by 
Maximum Price Regulation No. 148 with 
the Office of Price Administration not 
later than July 15. The order, contain- 
ing detailed instructions for submitting 
such lists, follows: 


Section 1360.50 Directing sellers of 
wholesale pork cuts to file reports.— 


(a) Not later than July 15, 1942, 
every person making sales subject to 
Maximum Price Regulation No. 148 
shall file with the Office of Price Ad- 
ministration in Washington, D. C., a 
list (or lists) of ceiling prices. Sched- 
ule A of each list of ceiling prices shall 
set forth the seller’s maximum prices 
for all wholesale pork cuts which the 
seller sold or delivered, or agreed, of- 
fered, solicited or attempted to sell or 
deliver or listed in the price list or lists 
upon the basis of which the seller made 
sales or deliveries, during the period 
February 16, 1942 to February 20, 
1942, inclusive, and as to which the 
seller’s maximum prices are governed 
by paragraphs (a), (b), (ce), (d) and 
(f) of 81364.22. Schedule B of each list 
of ceiling prices shall set forth the 
seller’s maximum prices for all other 
wholesale pork cuts which the seller 
sold or delivered, or agreed, offered, 
solicited or attempted to sell or deliver 
or listed in the price lists upon the 
basis of which the seller made sales or 


deliveries during the one year period 
preceding February 15, 1942, and as to 
which the seller’s maximum prices are 
governed by paragraphs (e), (f) and 
(g) of §1364.22. 

The maximum price for every sep- 
arate wholesale pork cut, as defined in 
§1364.32, shall be distinctly and sepa- 
rately stated. A list of ceiling prices 
shall be filed by each seller for each 
branch house and each car route or 
truck route as to which, during the 90- 
day period prior to March 9, 1942, the 
seller had, or as to which the seller cur- 
rently has separate price lists or sepa- 
rate charges for wholesale pork cuts. 
Every list of ceiling prices shall specify 
all cities and localities to which it is 
applicable and shall include a state- 
ment of the allowances for transporta- 
tion differentials between each such 
point, which differentials may be stated 
on a mileage basis if the point of origin 
of the shipment is indicated: Provided, 
That allowances for transportation dif- 
ferentials need not be set forth if a 
separate list of ceiling prices is fur- 
nished for each city and locality sup- 
plied by the seller. Each list of ceiling 
prices shall be prepared by or for the 
person filing it in such a way as to set 
forth the information called for by 
this order in a compact, comprehensive, 
and orderly manner and shall be ac- 
companied by a sworn statement, certi- 
fying that each list of ceiling prices 
submitted is true and correct, duly 
executed before a notary public or other 
officer authorized by law to administer 
oaths. 

(b) This Order No. 2 (81360.50) may 
be revoked or amended by the Price Ad- 
ministrator at any time. 

(c) Unless the context otherwise re- 
quires, the definitions set forth im 
§1364.32 of Maximum Price Regulation 
No. 148 shall apply to terms used here- 
in. 

This Order No. 2 shall become effec- 
tive July 6, 1942. 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 


Tallows & Greases. .32 
Vegetable Oils... .33 
Hides... 265000434 


LC. L Prices.....30 livestock... .......36 





Hogs and Pork 








Cattle and Beef 








By-Products 











HOGS 


Chicago hog market this week: Prices 
were 10 to 25c lower than last week. 
Thurs. Week ago 
Chicago, top $14.85 $14.60 
6 GOP GUE dcccccee 14.35 14.30 
Kan. City, top 14.40 
Omaha, top 14.25 
St. Louis, top 14.60 
Corn Belt, top 14.10 
Buffalo, top 15.15 
Pittsburgh, top 15.00 


Receipts—20 markets 


343,000 351,000 


Slaughter— 
27 points* 
Cut-out 


753,015 


180- 220- 
results 220 lb. 240 Ib. 
This week ...—1.13 —1.14 
Last week....—92 —.92 


PORK 
Chicago carlot pork: 
Green hams, 
all wts. ....24% @25% 
Loins, all wts..22 @27% 
Bellies, all wts.15% @16 


Picnics, 

all wts. ....234%@23% 
Reg. trim’ngs. 22% 
New York: 
Loins, all wts.24 
Butts, all wts.29 
Boston: 
Loins, all wts.24 
Philadelphia: 


Loins, all wts.24 @30 
Butts, all wts.291%6.@31% 


LARD 


758,371 
240- 
270 lb. 
—1.31 
—1.14 


24% @25% 
224% @27% 
15% @16 


23% @23% 
22 @22% 


23 
29 


@30 
@31 


@30 
@31 


@30 24 @30 
24 @30 
29% @31@ 


12.65 
11.90 


12.40 12.40 


*Week ended July 3. 


© 6-20 627 74 7 Te 
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CATTLE 


Chicago cattle market this week: 
Steers and yearlings strong to 1l5c 
higher. Plain grades weak. Cows 25c 
lower, and bulls mostly steady. 


Thurs. Week ago 


Chicago steer top. ..+$14.40 $15.35 
13.00 12.85 
13.60 
13.50 
13.50 
13.50 
12.00 
8.85 
8.00 


Omaha, top 

St. Louis, top 

St. Joseph, top 
Bologna bull top.... 
Cutter cow top 
Canner cow top.... 


Receipts—20 markets 
212,000 
Slaughter— 


27 points* 194,028 


Steer carcass, good 

700-800 Ibs. 
Chicago ..$20.00@21.50 $20.00@21.50 
Boston ... 20.50@21.50  20.50@21.50 
Phila. .... 20.50@21.50 20.50@21.50 
New York. 20.50@21.50 20.50@22.50 


Dr. canners, Northern 
ee 14% 
Cutters, 400@450 Ibs... .15% 
Cutters, 450 Ibs. up.... .15% 
Bologna bulls, 
Cee Ss BG «6c saees. 16% 
*Week ended July 3. 
+Choice grades absent. 
Chicago prices used in compilations un- 
less otherwise specified. 


176,005 


14% 
15% 
15% 


16% 





JUNE SLAUGHTER 








HIDES 


Thurs. 


Chicago hide market active. 
Native cows 

Kipskins 

Calfskins 

Shearlings 

New York hide market strong. 
Native cows ........ 15% 


TALLOW, GREASES, ETC. 


New York tallow market quiet. 


9.71% 
Chicago tallow market inactive. 


9.71% 


9.71% 
Chicago greases dull. 

9.71% 
New York greases steady. 

9.71% 
Chicago By-Products: 


Tankage (low test). 1.21 
11-12% tankage ... 5.37 


1.21 
5.37 
5.72% 
Digester tankage 
60% 
Cottonseed oil, 
Wan. @ Gs Bk ices 


71.00 


12% 





BUSINESS INDICATORS 


Wholesale Prices (1926—100) 
June 27 June 28 
1942 1941 


84.3 


98.8 89.3 


Employment (1923-25—100) 
May 
1942 

. 138.5 


May 
1941 


Meat Packing 116.8 











FSCC BUYING 


JUME 26-JuLY 9 


PRICES, KILL 
AND FSCC 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 
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Tanners Get Hides 
and Skins Only on 
Allocation by WPB 


URCHASE and sale of domestic 

and foreign hides and skins were 
brought under control of the War Pro- 
duction Board last weekend by Conser- 
vation Order M-194. Packers and ren- 
derers are forbidden to sell or deliver 
hides purchased or taken off after July 
2 to a tanner, processor or contractor 
(or agent) unless the buyer has been 
expressly authorized to buy or receive 
such hides by the director of industry 
operations, WPB. 


Tanners and processors will apply to 
the director of industry operations for 
permission to buy hides and an alloca- 
tion will be made to each in an amount 
equal to the proportion of the total wet- 
tings of cattle hides during the year 
ended June 30, 1941 by or for the ac- 
count of such tanner, processor or con- 
tractor. 


The period of time during which 
trade in hides and skins remains at a 
standstill will depend upon how long 
a time elapses before complete reports 
from packers, dealers and tanners are 
filed with WPB. The reports are said 
to be simple and clear. Packers are 
urged to secure Forms PD-569-C and 
PD-569-D from the War Production 
Board, Textile, Clothing and Leather 
Branch, Boston, Mass., and file the com- 
plete forms as quickly as possible, so 
that permits and shipping instructions 
can be issued without delay. 


Text of War Production Board Con- 
servation Order M-194 follows: 


Section 3009.1 Conservation Order M-194—(a) 
Applicability of Priorities Regulation No. 1. This 
order and all transactions affected thereby are 
subject to the provisions of Priorities Regulation 
No. 1 (Part 944) as amended from time to time, 
except to the extent that any provision hereof 
may be inconsistent therewith, in which case the 
provisions of this order shall govern. 


(b) Additional definitions, For the purposes of 
this order: 

(1) “Cattle hides’’ mean the hides or skins of 
bulls, steers, and cows, whether native or 
branded, foreign or domestic, including calf and 
kip skins (but excluding slunks) and shall also 
include buffalo hides, 


(2) ‘*Tanner’’ means any person who during the 
preceding three years has tanned, or who during 
the operation of this order tans, more than 100 
cattle hides during any one calendar month either 
for his own account or on contract for others. 


(3) ‘Contractor’? means any person who during 
the preceding three years has caused, or who 
during the operation of this order causes, more 
than 100 cattle hides during any one calendar 
month to be tanned for his account by others. 


(4) “‘Processor’’ means any person who during 
the preceding three years has converted, or who 
during the operation of this order converts, more 
than 100 cattle hides during any one calendar 
—_ into a product or products other than 
eather. 


(5) ‘Producer’? means any person who takes off 
cattle hides in the United States. 

(6) ‘‘Collector’’ means a dealer, importer or 
any other person who during the preceding three 
years has collected, or who during the operation 
of this order collects, more than 500 cattle hides 
during any one calendar month from producers 
or other collectors for resale to tanners, contrac- 
tors, or other collectors. 

(7) ““Purchase’’ includes the making of an 
agreement to purchase. 

(c) Restrictions on the purchase, sales and de- 
livery of cattle hides. 


(1) No tanner, processor or contractor, or 
agent or broker therefor, shall purchase or accept 
delivery of any cattle hides, sold or taken off 
subsequent to July 2, 1942, unless specifically 
authorized by the director of industry operations 
as hereinafter pre vided in subparagraph (2) and 
no person shall sell or deliver any hides pur- 
chased or taken off subsequent to said date to any 
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tanner, processor or contractor, or agent or 
broker therefor, unless such tanner, processor or 
contractor has been expressly authorized to pur- 
chase or receive such hides. 

(2) Applications for authorization to purchase 
or accept delivery of cattle hides required by 
paragraph (1) above shall be made by tannefs, 
processors and contractors on Forms PD- > 
PD-569A stating the quantities, classes, selec- 
tions and weights desired and the types of 
leather or other products to be produced. Such 
applications shall also state substitutable classes, 
selections and weights in the event that the re- 
quested hides cannot be allocated. The applica- 
tions shall also contain such additional informa- 
tion as to inventories, capacity, and other mat- 
ters as may be required by said forms. 

Each application for imported cattle hides, the 
importation of which is restricted by General Im- 
ports Order M-63, shall be accompanied by prop- 
erly executed copies of all forms required by the 
Defense Supplies Corporation to authorize the 
purchase of foreign hides for its account. 

Said applications shall be filed by such persons, 
on such dates and shall cover such periods as may 
be required by orders of the director of industry 
operations supplemental to this order. 

The director of industry operations shall take 
such action upon all applications as he may deem 
necessary in the public interest and to promote 
the national defense. 

In making allocations from the available supply 
of cattle hides an allocation will be made to each 
tanner, processor or contractor in an amount equal 
to the proportion of the total wettings of cattle 
hides during the year ended June 30, 1941 by or 
for the account of such tanner, processor or con- 
tractor, Provided, however, That increased alloca- 
tions may be made to tanners, processors and 
contractors who have purchase orders for leather 
to be physically incorporated into mechanical 
leather products, or into shoes, accoutrements and 
other articles to be delivered to or for the ac- 
count of the Army or Navy of the United States, 
the United States Maritime Commission, the 
Panama Canal, the Coast and Geodetic Survey, 
the Coast Guard, the Civil Aeronautics Authority, 
the National Advisory Commission for Aeronautics, 
the Office of Scientific Research and Develop- 
ment, or any foreign country pursuant to the Act 
of March 11, 1941, entitled “An Act to Promote 
the Defense of the United States’’ (lend-lease 
act), to the extent necessary to enable such 
tanners, processors and contractors to fill such 
orders, 

Where such increased allocations result in de- 
pleting the supply of hides of a particular class 
and selection which would ordinarily be available 
to other tanners, processors and contractors, 
equitable adjustments may be made in the alloca- 
tion of hides of other classes and selections so 
as to provide such tanners, processors and con- 
tractors with hides substitutable, as nearly as 
may be, for those hides used to make the afore- 
said increased allocations. Specific allocations of 
cattle hides may be made by the director of in- 
dustry operations from time to time to tanners or 
processors who have not received permission to 
purchase hides by reason of lack in whole or in 
part of a prior purchase record and who establish 
that the tanning or processing of cattle hides by 
them is appropriate in the public interest and 
will promote the national defense. 

Tanners, processors and contractors who secure 
authorization to purchase or accept delivery of 
cattle hides may execute such authorization 
through agents or brokers, if they so desire. 


(ad) Restrictions on the use of cattle hides.— 


Over 5 Billion Lbs. Farm 
Goods Delivered by AMA 


The Department of Agriculture re- 
ported that more than 5,178,000,000 Ibs. 
of farm products had been delivered to 
representatives of the United Nations 
for lend-lease shipment up to June 1. 
Total cost of these products, bought by 
the Agricultural Marketing Administra- 
tion and delivered at shipping points 
since the program began in April, 1941, 
has approximated $701,000,000. During 
May, 200,914,489 Ibs., costing $41,528,- 
179, were delivered. The largest trans- 
fers were for meats and dairy products, 
meats totaling 52,098,154 Ibs. and dairy 
products 40,383,556 Ibs. 

Leading commodity groups delivered, 
with cumulative values up to June 1, 
1942, were: Dairy products and eggs, 
$224,378,773; meat, fish, and fowl, $211,- 
615,575; fruits, vegetables, and nuts, 
$54,854,382; grain and cereal products, 
$27,714,251; lards, fats, and oils, $56,- 
006,163. Purchases of other foodstuffs 
totaled $5,109,791 and non-foodstuffs, 
$121,378,244. 








(1) No tanner, processor or contractor shall tan or 
process or cause to tanned or processed any 
cattle hides purchased after July 2, 1942 or taken 
off after said date except into the types of 
leather or other product stated in his application 
for authorization to purchase or accept delivery 
of the same unless in the judgment of a qualified 
expert who inspects said hides after they have 
been delivered and before tanning or processing 
has begun, or during the course of such tanning 
or processing, said hides or any part thereof 
are not suitable for such purpose. A certificate 
by said expert covering all hides diverted during 
any month from the purposes originally stated 
in the application for authorization shall be 
furnished to the director of industry operations 
on or before the tenth day of the succeeding 
month. Said expert may be regularly in the 
employ of the tanner, processor or contractor, 
but must be approved in writing by the director 
of industry operations. 

(2) A tanner, processor or contractor may apply 
by letter to the director of industry operations 
for permission to sort out any cattle hides which in 
the judgment of the aforesaid expert will not 
produce the type of leather or other product he 
wishes to make and to sell such hides to another 
tanner or processor who has authority to purchase 
the same. 

(3) The director of industry operations may 
direct any tanner or processor to hold any cattle 
hides (whether or not purchased pursuant to 
this order) and ship the same to another tanner 
or processor who may be better able to tan or 
process the hides into types of leather or other 
product for which they are suitable. 


(e) Reports.—(1) Each producer who during 
the preceding three years has produced, or who 
during the operation of this order produces, more 
than 500 cattle hides (other than calf or kip 
skins) during any one calendar month or more 
than 200 calf or kip skins during any one calendar 
month shall report on Forms PD-569C, PD-569D 
to the War Production Board on or before the 
tenth day of each month all cattle hides taken 
off during the preceding month, those sold during 
the month, shipped and unshipped, and the unsold 
and on hand balance as of the end of the month, 
wherever stored. 


(2) Each collector who during the preceding 
three years has acquired, or who during the 
operation of this order acquires more than 500 
cattle hides (other than calf or kip skins) during 
any one calendar month or more than 200 calf or 
kip skins during any one calendar month shall 
report to the War Production Board on Forms 
PD-569C, PD-569D on or before the tenth day of 
each month all cattle hides acquired by him dur- 
ing the preceding month (including those in 
transit, on contract or purchased), cattle hides 
sold during said month, shipped and unshipped, 
and the balance unsold as of the last day of the 
month (including those in transit, on contract, 
purchased, or in storage). 

(3) Each tanner or processor who during the 
preceding three years has tanned or processed, 
or who during the operation of this order tans or 
processes, more than 100 cattle hides (other than 
ealf or kip skins) during any one calendar month 
or more than 100 calf or kip skins during any 
one calendar month shall report to the War 
Production Board on Forms PD-569, PD-569A 
on or before the tenth day of each month with 
regard to the number of cattle hides tanned or 
processed during the preceding month, sales of 
cattle hides sold during said month, shipped and 
unshipped, and the amount of hides in his posses- 
sion as of the last day of the month or in 
transit, on contract, purchased, or in storage. 
Tanners and processors having contracts to tan 
or process hides for others (including collectors 
and producers) shall include in such reports the 
names and addresses of such other persons and 
the number and types of hides covered by each 
of said contracts. 

(4) All persons affected by this order shall 
execute and file with the War Production Board 
such other reports and questionnaires as may be 
required by said board from time to time. 

(f) Appeal.—Any person affected by this order 
who considers that compliance therewith would 
work an exceptional and unreasonable hardship 
upon him, or that it would result in a degree of 
unemployment which would be unreasonably dis- 
proportionate compare™@ with the amount of cattle 
hides, calf and kip skins conserved, or that com- 
pliance with this order would disrupt or impair 
a program of conversion from nondefense to de- 
fense work, may appeal to the War Production 
Board by letter or telegram, Reference M-1%, 
setting forth the pertinent facts and the reason 
he considers he is entitled to relief. The director 
of industry operations may thereupon take such 
action as he deems appropriate. 

(gs) Records.—All persons affected by this order 
shall keep and preserve for not less than two 
years accurate and complete records concerning 
inventories, production and sales. 


(h) Communications to the War Production 
Board, All reports required to be filed hereunder, 
and all communications concerning this order, 
shall, unless otherwise directed, be addressed to: 
War Production Board, Textile, Clothing and 
Leather Branch, Washington, D. ©., Ref.: M-19. 


(1) Violations, Any person who wilfully violates 
any provision of this order, or who, in connection 
with this order, wilfully conceals a material fact 
or furnishes false information to any department 
or agency of the United States is guilty of @ 
crime, and upon conviction may be punished by 
fine or imprisonment. In addition, any such person 
may be prohibited from making or obtaining 
further deliveries of, or from processing or using 
material under priority control and may be de- 
prived of Priorities assistance. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Sorvice 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., July 9, 1942 


REGULAR HAMS 
Green 


14- 
10- 16 POMBE 2. ccccccccosccces 24g 


BOILING HAMS 
Green 


16-: 20 range 
16-22 range 


SKINNED HAMS 
Fresh & Fr. Frzn. 


PICNICS 
Green 


Short shank %4c over. 


BELLIES 
(Square Cut Seedless) 


Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 


Green square jowls 
Green rough jowls 


10% 
11%@12 
10 
Green skin’d jowls lec.l.............. 13 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose 
Saturday, July 4—Holiday 
Monday, July 6 
Tuesday, July 7 
Wednesday, July 8 4 
Thursday, July 9....... 12. 
Friday, "hi to 12.70n 


Leaf 


Refined lard, tierces, f. o.b. Ch 
Kettle rend. be tierces, f.o.b. Ch bee. 
iat. > rend., tierces, ft. Xt 
ra erces, #0. b. Chica 
Shortening, tierces, c.a.f ft 
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FUTURE PRICES 


SATURDAY, JULY 4, 1942 
HOLIDAY 


MONDAY, JULY 6, 1942 
LARD: Open High Low 


J — 
Sept. 


No sales. 


_— interest: July 5; Sept. 35; Dec. 


TUESDAY, JULY 7, 1942 
- 12.70 


Sales: July 1. 


Open interest: 


July 5; Sept. 35; 
52 lots 


Dec. 
WEDNESDAY, JULY 8, 1942 
LARD: 


July.... 


12.70 
Sept.... jues 


No sales. 
Rom interest: July 5; Sept. 35; Dec. 
2 8. 


THURSDAY, JULY 9, 1942 


Open interest 


: July 5; Sept. 35; Dec. 
52 lots 


FEIDAY, JULY 10, 1942 


LARD: 
July.... 


*Ceiling petes. 


(Key: b—bid; ax—asked; 


12.80 b 
12.75 b 
12.82%b 


12; total, 


12.70 
12.80 
12.75 
12.85 


12; total, 


n—nominal) 


Army Urges Contractors to 
Carry Out Own Inspections 


“Manufacturers furnishing Quarter- 
master supplies to the Army could save 
time, money and materials, as well as 
more fully utilize their facilities by 
making careful inspection of their 
goods before shipping them to Army 
supply centers,” says Lt, Col. Charles 
Cavelli, jr., Q.M.C., purchasing and 
contracting officer at Jersey City. 

“On the whole,” Col. Cavelli said, 
“holders of Army contracts have been 
very cooperative and eager to do their 
part in supplying exactly what the 
Army wants, but there have been a 
few occasions when carelessness on the 
part of the manufacturer in not check- 
ing properly his product against the 
specifications of his Army contract has 
been present. 


Causes of Delays 


“The term ‘specifications’ embodies 
both the quality and the quantity of the 
product, as well as the packaging. 
Shortages, breakage, inferior quality 
or inadequate and unorthodox packag- 
ing cause paper work, delay, excessive 
use of warehouse space and transporta- 
tion units, loss of man hours, disrup- 
tion of delivery schedules, and inade- 
quate reserve stores. 

“Inspection by the Quartermaster 
Corps should be merely a verification of 
the contractor’s own findings. Rejec- 
tions should be a rarity. After all, it is 
the contractor’s liability and patriotic 
duty to furnish the items as called for 
in his promise or contract. Care before 
shipment saves both himself and his 
country.” 





lights and mediums. 


Regular hams 
Picnics 
Boston b 


Plates and jowls 
Raw leaf 
8. lard, 
Spareribs 
Trimmings 
Feet, tails, neckbones 
Offal and miscellaneous 


TOTAL YIELD AND VALUE.69.50 
Cost of hogs per cwt 
Condemnation loss 
Handling and overhead..... 


rere oot PER CWT. 


Loss per cwt 
Loss last week 





LOSS ON ALL WEIGHTS OF HOGS OVER $1 PER CWT. 


(Chicago costs and prices, first four days of week.) 


With live hogs hovering around the highest levels in 16 years during 
most of the week, and prices on pork cuts fairly stationary, the hog test 
showed greater losses this week than at any time since ceilings were applied. 
Heavy hogs were again deepest in the red, but were closely followed by 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 


July 9, 1942 
per Ib. 
Prime native steers— 
400- 600 


Hind’ quarters, choice. . 
Fore quarters, choice 


Beef Cuts 

Steer loins, choice, 60/65 
Steer loins, No. 1 
Steer loins, No. 2 83 
Steer short loins, choice, 30/35.45 
Steer short loins, No. 1 40 

iteer short loins, 
Steer loin ends (hips).. 
Steer loin ends, No. 2 


Fore —_— 
Hind shank 
Strip loins, No. 1 bnis 


Sirloin butts, No. 

Beef tenderloins, No. 1 

Beef tenderloins, No. 2 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 

Insides, green, 12/18 range... .2 
Se green, 8 Ibs. 


Fresh tripe, plain 
Fresh tripe, H. C 
Livers 

Kidneys 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 


Mutton loins 
Mutton tm 
Sheep to 
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Cor. week, 
1941 
per Ib. 
19 20 
194 G20 

20 


@l17 
16%@17 
16% @17 
15% @16 
15% @16 
154% @15% 
13% @14 

22 
14 


33% 


ez F 


RSSNESSERSLSLSSEARS 
RE 


Fresh Pork and pute & Products 
Pork loins, 8/10 Ibs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 


WHOLESALE SMOKED MEATS 


Fancy regular te 14/16 lbe., 
parchment pap 
Fancy poe come, 14/16 Ibs.. 
parchment paper 
Standard reg. —, 14/16 lbs., plain... 
Pienies, 4/8 I short shank, plain... 
Fancy bacon, ry} Ibs., plain 
Standard bacon, 6/8 Ibs., plain 
No. 1 beef sets, smoked 
Insides, 8/12 lbs 
Outsides, 5/9 IDS. ........ee ee eeceeeee 
Knuckles, 5/9 lbs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted. 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


.++-.-Dominal 
nominal 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl 
Lamb tongue, short cut, 200-Ib. bbl......... 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Cogs fat back pork: 


BRBERESES 
SSSssusy 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork ——s 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Perk livers 
Native boneless bull meat (heavy) 
Boneless 
Shank meat ........seeecseeeees eodcoee 
Beef trimmings 
Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400-500 Ibs 
Dr. bologna bulls, 600 Ibs. and > ° 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton..........+ese«- 87% 
Country style sausage, fresh in link 82 
Country style sausage, fresh in bulk 
Country style sausage, smoked......... 
Frankfurters, in sheep casings............ eeed 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef round 
Liver sausage in hog pense 
Smoked — sausage in hog bungs 
Head c 
New En; land luncheon specialty 
Minced luncheon specialty, choice 
Tongue and blood 
— sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
—— 
Farm 
Holateiner 
C. salami, 
Anas, salami, choice, in hog bungs....... . -50 
C. salami, new condition 81 
AE, choice, in hog middles ecccccccccce «+56 
Genoa style salami, choice........... rrr 
DE ond casenstadetsoesdocesseeeenee or 
Mortadella. new condition.......... cccecccces 28 
Cappicola (cooked) 52 
Italian style bams.................+. vescccced 45% 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock). 
In 400-Ib. bbis., ered 
Saltpeter, less 
Dbl. refined granulated. 

Small crys 

Medium crystals 

Large crystals 

Pure rfd. gran. nitrate of soda 
Pure rfd, powdered nitrate of soda 





v ° 
than ton lots, f.o.b. N. Y.: 


Salt, per ton, in minimum car of 80,000 Ibs. 


only, f.o.b. Chicago, per ton: 
Granulated, kiln dried 
Medium, kiln dried 
Rock, bulk, 40 ton cars 


—— 
aw, 96 basis, f.o.b. New Orleans 
Standard n., f.0.b. refiners (2%) 
Packers’ curing sugar, 
f.o.b. Reserve, La., less 
Dextrose, in car lots, per cwt. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 
Domestic rounds, 1% to 1% in., 

180 pack 
Domestic rounds, over 1% in., 

140 pack .. TP TT TT TT TTT 
Export rounds, ‘wide, over 1% in.... 
Oy rounds, medium, 1% to 

n. 


2 
Export rounds, narrow, 1% in. or one 


No. 1 wensands..............-++: 
No. 2 weasands........cseeeeeees 
No, 1 — WTTTT ITT TTT TTT tite 
No. 2 bun 

Middles, ette 1%@2 

Middles, select, nwide. oer! 


Middles, select, extra, 2% @ “ in. . 


Middles, select, extra, 2% in. & up 
Dried or salted bladders: 

12-15 in. wide, flat..............+- 1. 

10-12 im. wide, flat........s.s000. 

8-10 in. wide, flat 


G @ im. Wile, Gab... ccccccccece 4 


Hog casings: 
Extra narrow, 29 mm. & dn 


Large prime bungs...............- 


Medium prime bungs............. : 


Small prime bungs 


Middles, per set..........e..-ee0s d 


SPICES 


38 | 


10 


kiikeeszses Ssab akiskes 


(Basis Chicago, original bbls., bags or bales.) 


Allspice, 
Resifted 

Chili pepper 
Pow =. 


No. 1 
Nutmeg, fancy Banda 

East Indies 

East & West Indies Blend 
Paprika, Spanish 
Pepper Cayenne 


Whole 

Caraway O008 .cccccccccccccsccces 1.35 
Cominos seed 
Coriander Morocco bleached 
Coriander Morocco natural No. 1.. 
Mustard seed, fancy yellow 

American 
Marjoram, Chilean 


Whole Ground 
41 44 


47 
41 
41 
43 


S4Seqanesrsay 


Ground 
for Saus. 
1.49 

25% 
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MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, dressed........-+-+++++- 22 
Choice, native, light 
Native, common to fair 
Western Decsed Beef 

Native steers, good, 600-800 1 
Native choice fo Meany 100-800 Ibs. 
Good to choice heif 





BEEF CUTS 
Western 
28 


25 


®AHHHHDSA 


SSERSESERERVSSSTSSSS 


hinds and ribs..... 
hinds and ribs 


rounds........-+- 


coon enone esner een 


1 
Reits ay 4/6 PO Os ons condvicentsens 
Rolls, reg. 6/8 Ibs. av 
Tenderloins, 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods ........6eeeeeceeeeceeeee 


DRESSED VEAL 


DHLAAHADHADANAS 


@23 
Common 


DRESSED SHEEP AND — 
Lambs, good to choice 
Lambs, good to medium 
Lambs, medium 
Sheep, g' 
Sheep, medium 
Spring lambs, good to choice 
Spring lambs, medium to good 


DRESSED HOGS 


Hogs, good and choice (110-140 Ibs.) 
head on; leaf fat i 

Pigs, small lots (100 Ibs. down) 
ead on; leaf fat in 


FRESH PORK CUTS 
Western 


Pork loins, fresh, 10/12 Ibs............ eee 
Shoulders, 10/12 Ibs a 
Butts, regular, 4/6 1 

Hams, regular, 10/12 ibe 

Hams, skinned, fresh, 10/12 Ibs........ 
Pienies, fresh, 6/8 Ibs 

Pork trimmings, 90/95% lean 

Pork trimmings, regular, 50% lean 
Spareribs, medium 


21.00 
21.62% 


: Bae 


City 
Pork loins, fresh, “se Ibs 
Shoulders, 6/8 Ibs. 
Butts, regular, 1%/3 ‘bs 
Hams, regular. fresh, 10/12 Ibs 
Hams, skinned, fresh, 10/12 lbs 
Picnics, fresh, 4/6 Ibs 
Pork trimmings, extra lean, 90/95% yenn. 
Pork trimmings, regular, 50% lean. 
Spareribs, ae 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED ve 
Regular hams, s/t Ibs. 
Regular hams, 10/1 
R hams, 
hams, 
hams, 
hams, ‘ 
hams, 18/20 Ibs. 
6/8 Ibs. av 


14- 

- ois 
-60 

3 3.30 

3.10 

2.95 

2.15 

2.15 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, July 9, 1942: 


Fresh Beef: ~ 
STEER, Choice: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 ibs.? 
STEER, Good: 


CHICAGO 


$21.00@22.00 
21.00@ 22.00 
21. 00@ 22.50 
Cevcesscecces Ol 21.00@22.50 


700-800 Ibs.? 


STEER, Commercial: 


400-600 Ibs.* 
600-700 Ibs.? 


STEER, Utility: 


18.00@20.00 
18.00@20.00 


COW, All Weights: 
Commercial 
Utility ... 
Cutter 
Fresh Veal and Calf:* 


VEAL, Choice: 


80-130 Ibs. 
130-170 Ibs. 


VEAL, Good: 


17.50@ 18.00 


17.00@17.50 


16.00@17.00 


cesceccesesees 21.50@22.50 


80-130 

130-170 Ibs. 
VEAL, Commercial: 

50- 80 Ibs. 

80-130 Ibs. 

130-170 Ibs. 
VEAL, Utility: 

All weights 


17.50@19.50 
18.50@20.50 


Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 
26.50@27.50 
26. poe otf 50 
26.00@27.00 
26.00@27.00 


25.00@ 26.00 
25.00@ 26.00 
24.00@25.00 
24.00@ 25.00 
SPRING LAMB, Commercial: 
All weights 
SPRING LAMB, Utility: 
All weights 
YEARLINGS, All weights: 
Good 
Commercial 
Utility 
MUTTON (Ewe), 70 lbs. down: 


Ueilit 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 


SHOULDERS, Skinned, N. Y. Style: 

8-12 Ibs. ........6-.++-+- 26.00@27.50 
BUTTS, Boston Style: 

GBT cvcecscccecscces & 29.00@30.50 
SPARE RIBS: 

Half sheets 
TRIMMINGS: 


coccccoccccecs 16.50@18.00 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. *Skin on at Chicago and New York; 
*Based on 50-100 Ib. box sales to retailers. 

All a in dollars per hundredweight. 
and calculated carcass bases. 


BOSTON 


$21.50@22.50 
21.50@22.50 
21.50@22.50 


$21.00@22.00 


$21.50 
21.00@22.00 


21,50 


$4 


20.50@21.50 
.50@ 21.50 


20. 50@21.50 


19.50@20.50 
19.50@20.50 


18.00@19.50 


18.00@ 18.50 


18.50@ 19.00 
17.50@18.00 


17.50@18.50 17.50@18.00 


17.00@17.50 


23.00@ 24.00 
21.00@22.00 


23.00@24.00 
22.00@ 23.00 


22.00@ 24.00 


21.00@22.00 
21.00@23.00 
21.00@22.00 


21.00: 


21.00@ 23.00 


19.00@21.00 
19.00@21.00 


19.00@21.00 
19.50@21.00 
19.50@21.00 


19.00@21.00 


18.00@ 19.50 


rates 
333 
©S98 


t 


BEBE 

= 
S388 Saa6 
NESS SBBB 


S333 83835 


19.00@21.00 
19.00@22.00 
17.00@19.00 


11.00@12.00 
10.00@11.00 
9.00@10.00 


29.00@32.00 


Includes koshered beef sales at 


equivalent weights skin off at Boston and Philadelphia. 


Beef, veal, lamb, and mutton prices apply to straight 





renagaal MEATS 
Fresh steer 


Fresh steer tongues, te 

Sweetbreads, beef, Ib 

Sweetbreads, veal, a pair... 

Beef kidneys, per Ib 

Mutton kidneys, each. 

Livers. — Ib.. 

Ox-taiis, 

Beef a tenders, per IbD.........--s00++ -..30 
Lamb fries, per Ib....... se egeese boecsceeonseae 





Watch Classified page for good men. 


LAMB CONTRACTING SLOW 


Contracting of lambs for future de- 
livery during the week in the western 
states was on a very limited basis. Ad- 
verse weather conditions during shear- 
ing and lambing time made the lamb 
crop in southwestern Wyoming and the 
adjacent territory of Colorado and Utah 
considerably smaller than in 1941. 
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Tallow and Grease Prices 
Steady on Light Trading 


NEW YORK, JULY 8, 1942 


TALLOW.—tTrading was extremely 
quiet in the eastern tallow trade during 
the first half of the week. The market 
held up fairly well when trading on the 
Chicago market dropped off two weeks 
ago, but only a few sales came through 
this week. All offerings this week con- 
tinued to be priced at ceiling levels and 
while it was rather hard to get bids, 
none indicated that the market had any 
weakness. Members in the trade feel 
that the market may show a little more 
action toward the close of this month, 
when most of the vacation period is 
near an end. Ceiling prices continue 
to be quoted on all product, with fancy 
at 9.99c; extra at 9.71%c, and special 
at 9.57%c. 

STEARINE.—New business is only 
fair, but there is a lack of product and 
trade continues at an unchanged rate. 
Quotation on oleo remained unchanged 
at 10.61c. 

OLEO OIL.—Market is very quiet. 
Supplies for sale are very light and 
readily cleaned up. Ceiling quotations 
continue on all offerings, with extra 
at 13.04c and prime at 12.75c. 


NEATSFOOT OIL.—Market was 
steady and unchanged with broad de- 
mand. Quotations were 17%c on pure; 
No. 1, 15%c, and extra, 14c. All prices 
were at ceilings. 

GREASES.—Although very few sales 
were reported in this market during 
the first half of the week, quotations 
were carried at ceiling levels. Only a 
fair amount of product is offered from 
day to day, but some of the grades have 
gone without bids at times. Others have 
placed bids at ceiling quotations and 
only a few sales were reported made. 
Late in the week another big buyer 
withdrew from the market. Choice white 
was quoted at 9.99c while yellow and 
house grease was at 9.295%c. Brown 
grease remained in a range of 9@9%c. 


CHICAGO, July 9, 1942 


TALLOW.—Continued light buying 
interest held the tallow market on a 
mostly nominal basis again this week. 
Volume of trading in the last two weeks 
has been lightest in many months. How- 
ever, it has been lack of buying interest 
that has held the trade down, for a 
moderate volume of product has been 
offered from day to day. Little or no 
weakness was evident in the market, 
whereas last week there was some in- 
dication that sellers would have shaded 
some quotations in order to move ac- 
cumulations. The nominal quotations 
were 9.85\%c on fancy; prime, 9.71%c, 
and special, 9.43%c. 

STEARINE.—Market continues dull, 
but without change. Demand and sup- 
ply fairly evenly matched. Prime oleo 
stearine continued to be quoted at 
10.61c. 

OLEO OIL.—The lack of offerings 
holds this market on a nominal basis. 
Only odd sales have been uncovered in 
recent weeks and then at maximum lev- 
els. Extra is quoted at 13.04c and prime 
at 12.75c. 

NEATSFOOT OIL. — Quotations 
were: Pure, 18%c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 18%¢; No. 2, 13%4c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c and special 
No. 1, 138%c; acidless tallow oil, 13%c. 

GREASES.—Duly confirmed sales of 
greases were lacking again this week, 
with most buyers out of the market. 
There were probably a few sales made 
at Cincinnati and other points, but the 
volume was very limited. Quotations 
continue at the ceiling level, for there 
have been no indications of any offer- 
ings of product under maximums. Quo- 
tations were: Choice white, 9.71%c; 
A-white, 9.57%c; B-white, 9.4344c, and 
brown 8.88c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, July 9.) 
Practically no trading was reported 
in by-products this week. Trade mem- 
bers feel that the market may open up 
some in a short while, but hopes for a 
big volume of business are slim. A 
few sales of blood and some dry ren- 
dered tankage went at the ceilings. 

Otherwise the trade was nominal. 


Blood 
Unit 
Ammonia 
ee: GOON 0000as cs éaveiusataniel $5.50@5.75 
Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia, loose. ..$ 5.37 
Unground, 6 to 10% choice quality..... 5.37 
Liquid stick, tank cars................ 2.50@2.75 
Packinghouse Feeds 
Carlots, 
Per ton 
60% digester tankage, bulk................ $71.00 
50% meat and bone scraps, bulk........... 68.00 
ENED. wow ansetesesvodedscvccveocesonse 95.00 
Special steam bone-meal.................4+. 50.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50.............. $35.00@36.00 
Steam, ground, 2 & 26.............. 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ...........+...-- $ 3.85@4.00n 
Bone tankage, unground, per ton..... 30.00@31.00 
BE GONE wberecbdsbcagvevedweooenne 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test).............. $1.21 
57 to 62% protein (high test)............. 1.2 
Gelatine and Glue Stocks 
Per cwt. 
Galt tuissmsines Cas) cc cccccvsctcccccsss $1.00* 
Hide trimmings (limed)................606. -90* 
Sinews and pizzles (green, salted).......... 1.00° 
Per ton 
Cattle jaws, skulls and knuckles... .$40.00@42.00n 


Pig skin scraps and trim, per Ib..... 7™%4@ 7% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Beeee ated, DOGTT. occ ce cstocccived $65.00@75.00 
BS 06.0 60600000600 5068 65.00 
aaa ee 60.00@65.00 
ME  pavecceececenecesese . 
Blades, buttocks, shoulders & thighs.. 57.50@60. 
Ph SE do ssgueetseen erccsese ton 55.00@57.50 
Hoofs, house run, assorted........... 37.50 
ee en re ow 31.00 
Animal Hair 
Winter coil dried, per ton........... $ 60.00 
Summer coil dried, per ton.......... 40.00 
Winter processed, black, Ib......... nominal 
Winter processed, gray, lb........... 8 
Gatiie SWISS 2. ccceccccssccsccees 4 @4% 








PIMIENTOS-RED PEPPERS 


WHOLE FRUIT OR DICED 


IN SMALL OR LARGE CANS OR BARRELS 
WRITE FOR QUOTATIONS 
ALSO PAPRIKA, SAGE, AND OTHER RARE SPICES 


To assure supply, we suggest your booking your require- 
ments for the next six- or twelve-months’ period. 











H. SCHOENFELD & SONS, INC. 


PAPRIKA EXCHANGE OF AMERICA 
140 FRANKLIN STREET « NEW YORK 





















The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT 
We invite your inquiries 


The French Oil Mill 
Machinery Company 
Piqua Ohio 
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MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue, during May, 1942: 








May 1942, May 1941, 
Ibs. Ibs. 
Butter culture ....----+- —:-. . weadee 
Butter flavor .....---++- = eeseee 
e acid SO  —§ eesece 
- ~erdlger oe 213 1,117,395 
- 4 £%'<eenme 
Te 

aa GM .o0e- ‘nba 95,706 39,287 
Cottonseed oil .....----- 9,813,427 11,169,921 
Derivative of glycerine.. 2,208 61,865 
Diacetyl ...----+--+ee+s 32 1 
Emulsol ...-.-+---++++> 735 10 
Lecithin ....cecceseeees 14,595 13,927 
ee ae 4,002,690 4,860,157 
Monostearine ......----- 9,048 11,964 
Neutral lard ........--- 441,202 593,191 
Lard stearine .....----- S -  ¢eees¢ 
Oleo Of] 2... ceeeeeeecees 1,714,305 1,240,696 
Oleo stearine .......... 208,267 256,250 
Oleo stock .... 273,553 76,488 
Palen GE .cccccccccccece cecves 477 
Peanut oil .. 69,501 166,403 
CE ncneccvccsscevensves 791,187 909,382 
Soda (benzoate of)...... 11,005 11,001 
Soya bean oil........... 5,892,384 6,645,189 

Soya bean stearine...... «...-- 
Sunflower oil .....-..+++ 81,965 = = seecses 
Vitamin concentrate ... 4,343 1,129 
Tetel .ccccdcccveccces 22,966,751 27,175,118 


EASTERN FERTILIZER MARKETS 


New York, July 8, 1942 
Markets were quiet the past week 
due to lack of offerings. Buyers were 
eager to pay ceiling prices due to lack 
of imported materials. No sales of 
tankage were reported, but blood sold 
at $5.50 per unit. Cracklings were 
scarce and a few sales were made at 
$1.09. Bonemeal was dull at all times 
for offerings were light. In fact, scar- 
city of products featured the market 
all week. 





OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable.................... 19 
Ct Mienadacbesbes vcbeetsateexess 15 
SE SE nccecesncnestecasenbes 17% 
Mi cogcneseneestouesssedbes 18% 
CE SEE” Sacavnbidseds0d0060scesetasne 15 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 


Valley points, prompt................ 12% 
White deodorized, bbls., f.0.b. Chgo..... 16% 
Yellow, deodorized ..............204.- 16% 


Soap stock, 50% f.f.a., f.o.b. consuming 
points 


3% 
Soybean oil, in tanks, f.o.b. mills...... 11% @11% 
Corn oil, in tanks, f.o.b. mills.......... 12%@12% 


Cotton Oil Futures Trade 
Again Lifeless This Week 


INOR changes were recorded in 
cottonseed oil futures this week 
and volume of trading was al- 

most nil. The market trend was almost 
stationary, although the undertone ap- 
peared to be healthy at all times. News 
coming into the trade was mostly fa- 
vorable, but there was little hope of any 
large volume of business being done, 
because open interest in the market is 
now down to around the 150 mark, low- 
est in many years. 

In order to bring a little more inter- 
est into the market, the manager of 
the New York Produce Exchange re- 
duced the margin on cottonseed oil 
futures to $600 from the previous re- 
quirement of 10 per cent of the price. 


A report released this week by the 
Department of Agriculture showed a 
sharp reduction in cotton planting. The 
crop this year is 3% million acres be- 
low the AAA’s goal for 1942. Labor 
shortage was blamed for the smaller 
acreage. The announcement on crop 
conditions proved bullish for the futures 
market. Domestic production of impor- 
ted edible fats and oils will not offset 
the loss of imports, the Commodity Re- 
search Bureau, Inc., indicated late in 
the week. 

Business in crude oil was light. A 
few offerings were made at ceiling lev- 
els and the trade was mostly on a nom- 
inal basis. Shortening was nominal 
also. The latter was quoted at 16%c 
in carlots and 17c in less than carlots; 
hydrogenated was 18c. 

SOYBEAN OIL.—Moderate to heavy 
selling of soybean oil was uncovered 
this week with prices again on the easy 
side. Numerous cars sold at New York 
on an llc basis, Decatur, and offerings 
were not entirely cleared up at the end 
of some days. Some crushers, however, 
were still requesting 11%c for later 
deliveries, but found no takers. It is 
indicated that most big mills are sold 
up for the July month. 





CORN OIL.—Crude corn oil supplies 
were scarce following rather heavy pur- 
chases by the government last week. 
Larger factors were out of the market 
and product was scarce. However, some 
bids were a little under ceiling levels 
throughout the week. 


PEANUT OIL.—Market is dull on 
peanut oil, although quotations have 
been lowered from the 13c ceiling level. 
Sales have been reported as low as 
12.75c, but the nominal quotation is a 
little above that mark. 


OLIVE OIL.—Conditions remained 
generally unchanged in the olive oil 
market this week. Foreign oils quoted 
at $4.75 to $5.00 in drums, while do- 
mestic is at $4.00 to $4.25. 

PALM OIL.—Market nominal and 
all quotations unchanged. Nigre drums 
quoted 9.02c; plantation, tanks, ex-ship, 
8.32c, and tanks, ex-ship, 8.25c. 

COTTONSEED OIL. — Southeast 
crude was quoted Wednesday at 12%4c 
bid; Valley, 125%c bid, and Texas, 12%c 
bid at common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, JULY 6, 1942 


—Range— 
Sales High Low Bid Pr. cl. 
Ss cpvesdess - oe vex eve 14.00 14.20 
eer one ce 14.00 14.10 
Dec ee ow et eee — 13.83 13.92 


No sales. 


TUESDAY, JULY 7, 1942 


Ses oe ee sue 14.10 14.00 

is swsbeeese ‘ poe ove 14.0 14.00 

PN sewerndveces “2 —— eee 13.86 13.83 
No sales. 


WEDNESDAY, JULY 8, 1942 


July... pe6e 6¢8 Sse ees 14.05 14.10 
Sept ‘ je) ees ae 14.00 14.05 
Dec. ° --» & 18.80 13.80 13.83 13.86 


Sales, 4 lots 


THURSDAY, JULY 9, 1942 


Jenn eweaeun ae ee eee 13.96 3.83 

ive sccates o| ae ous eee 14.05 14.00 

een eee : 260 wwe 13.95 13.90 
No sales. 


(See later markets on page 35.) 








TRUE SALT FLAVOR 


as refreshing as a drink 
from the old oaken bucket! 








ae 
DIAMOND CRYSTAL SALT! wa 





Uniform Color—Purity— Dryness 
Solubility — Precision Screening 


Cleanliness — Flake Character 





DIAMOND CRYSTAL SALT CO., INC.,ST.CLAIR, MICH. 
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TAYLOR INSTRUMENT COMPANIES 


ROCHESTER, N.Y. AND TORONTO, CANADA 
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HIDES AND SKINS 





WPB allocation order ties up domestic 

hide trading—Packers urged to file 

information forms as quickly as pos- 
sibly so trading can be resumed. 


Chicago 


PACKER HIDES.—The long awaited 
WPB Order M-194, providing for the 
allocation of cattle hides and calf and 
kipskins, was released late Thursday, 
July 2nd. The clean-up trading last 
week left all markets pretty thoroughly 
sold up to the end of June, so that the 
necessary delay in getting trading 
started under the new set-up should 
cause a minimum of disturbance to 
tanner operations. The complete order 
will be found on page 28 of this edition. 


Trading in any cattle hides sold or 
taken off subsequent to July 2, 1942, is 
prohibited unless specifically authorized 
by the Director of Industry Operations. 
Applications for authorization to pur- 
chase hides is to be made by tanners, 
processors and contracts on certain 
forms, stating quantities, classes, selec- 
tions and weights desired, and type of 
leather to be produced; applications 
also to state any substitutable grades, 
in event the requested hides cannot be 
allocated. Slunks are exempt from the 
order, but buffalo hides were included. 


After tanners have been allotted a 
sufficient quantity of hides to fill all 
Government orders, the remaining avail- 
able supply of hides will be allocated 
to tanners as far as possible on the 
basis of an amount equal to his pro- 
portion of the total number of hides 
put into process during the year ended 
June 30, 1941. 


Any tanner who, in the past three 
years or during the operation of this 
order has processed more than 100 
cattle hides or calf or kipskins in any 
month, must report to WPB on Forms 
PD-569 and 569-A his monthly produc- 
tion, sales, shipments and amount of 
hides in his possession, in transit, and 
on contract at end of each month. 


Any meat packer or other person 
who, in the same period, has taken off 
500 cattle hides or 200 calf or kipskins 
during any month, must file a similar 
report on his monthly take-off of hides 
on Forms PD-569-C and 569-D. Like- 
wise, any dealer, importer or collector 
who acquired the same number of hides 
in the same period, must file a report 
on his monthly hide purchases. 


The first of these reports is due on 
July 10. The necessary forms, which 
are understood to be comparatively 
simple and clear, can be obtained by 
addressing the War Production Board, 
care of the Office of Quartermaster 
General, 855 Commonwealth Ave., Bos- 
ton, Mass. 


It is understood that trading in all 
domestic hide markets will be at a 
standstill until at least 85 to 90 percent 
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of the producers have filed the neces- 
sary forms. Packers throughout the 
country are urged to secure the neces- 
sary forms and file them without delay, 
so that permits and shipping instruc- 
tions can be issued and trading in hides 
be resumed as early as possible. 

Total federal inspected slaughter of 
cattle during June was 1,039,128 head, 
as compared with 885,153 during May 
and 867,141 during June, 1941; calf 
slaughter during June was 475,099 
head, as against 470,809 during May 
and 439,832 during June, 1941. 

The final figures on shoe production 
during May exceeded the early estimate 
slightly; May production was 40,409,- 
643 pairs, a decrease of 11.4 percent 
from April total of 45,589,931, and a 
decrease of 3.4 percent from May 1941 
total of 41,852,592. Production for first 
five months this year was 210,939,007 
pairs, an increase of 3.2 percent over 
the 204,452,500 produced in same period 
1941. 

FOREIGN WET SALTED HIDES.— 
The South American market continued 
active this week, since imported hides 
and calf and kipskins are already being 
allocated under the General Imports 
Order M-63. Prices paid in this market 
were unchanged, being regulated by the 
issuance of permits by the DSC. Early 
in the week 20,000 Argentine frigorifico 
standard steers were reported at steady 
price of 106 pesos. Later, 5,000 more 
standard steers, 5,500 reject heavy 
steers and 2,500 standard cows sold 
steady; also 5,000 Santa Ana cows equal 
to 13c. At late mid-week, 8,700 standard 
steers and 3,000 standard cows sold 
steady to buyers in the States; buyers 
who usually act for British interests 
took 6,000 Uruguay Nacional steers. 


HORSEHIDES.—There is a good 
steady demand for horsehides and pres- 
ent light production is being readily 
absorbed at ceiling prices. While in- 
dividual ceilings govern sales, the bulk 
of trading on city renderers with manes 
and tails on is in a range of $7.50@ 
7.65, selected, f.o.b. nearby sections; 
trimmed renderers usually move at 
$7.10@7.25, del’d Chgo.; mixed city and 
country lots quotable $6.50@6.60, Chgo. 

SHEEPSKINS.—Production of packer 
shearlings is slackening off a bit; de- 
mand continues in excess of supply, 
with a good stable market at ceiling 
prices. About five cars were reported 
in one quarter this week, No. 1’s at 
$2.15, No. 2’s $1.90, No. 3’s $1.00 and 
No. 4’s 40c. Pickled skins are firm, with- 
out accumulation except in a few scat- 
tered instances where ceiling difficulties 
have not been ironed out, and market 
quotable around $7.50 per doz. packer 
production. Trading by the larger out- 
side packers is awaited on packer lamb 
pelts; quotations range $2.40@2.50 per 
ewt. liveweight basis for native lambs 
and around $2.75 per cwt. for western 
lambs. 






week ended July 10, 1942: 


CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago for the 






PACKER HIDES 


Week ended Prev. Cor. week, 
July 10 week. 1941 
Hvy. nat. strs. @15% on @15 
Hvy. Tex. strs. @14% 14 @15 
Hvy. butt 
brnd’d strs. . @14% @14% @15 
Hvy. Col. strs. @l4 @i4 @15 
Ex-light 
Tex. strs. .. 215 @15 @15 
Brnd’d cows.. 14% @14% @15 
Hvy. nat, cows. @15% @15% @15 
Lt. nat. cows. @15% @15% @15 
Nat. bulls.... @l2 @i2 @12 
Brnd’d bulls. . @lil1 pe @l1 
Calfskins ... 3% O27 23% @27 23% @27 
Kips, nat. . @20 @2 @ 
Kips, brnd’d. @17T% @17% @20 
Slunks, reg. @1.10 @1.10 @1.15 
Slunks, bris... @55 @55 @65 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. @15% @15% 144@144% 
Branded ..... @14% @14% 134%@144% 
Nat. bulls... @i2 @i12 10%@l11 
Brnd'd bulls @lil @1 10 @10 
Calfskins ....2 20% @ 23 20% @23 20% @23 
SE -atidcens ce @18 @18 @20 
Slunks, reg.. @1.10 @1.10 % @1.00 
Slunks, bris... @55 @55 @55 


All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers. ..13%@14 13% @14 @10% 
Hvy. cows. - aes 13% @14 @10% 
Pe @15 @13% 
Extremes .... @15 @14\% 
BED nocccses 9% 410% 9%@10% 6%@7 

Calfskins ....16 @18 16 @18 164%@17 

Kipskins 1 15 @15% 


ave @16 @16 
Horsehides ..6.50@7.65 6.50@7.65 5.75@6.60 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. — Waa @2.15 @2.15 1.70@1.75 
Dry pelts.....27 @28 27 @28 @a 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

vessel Atlantic ports...........eeeeseeees .00 
Blood, dried, 16% per umit.........+.s+++05 5.50 
Unground fish scrap, dried 114% ammonia, 

16% B. P. L., f.o.b. fish factory......... 4.75 
Fish meal, foreign, {ise ammonia, 10% 

OD, 2, Msg Dee ae ads s Ca vcanespececens mae 


July shipment parE whe oeccecedeueese cones 
or scrap (acidulated), 7% ammonia, 3% 
A., 


f.o.b. fish factories............ 3.75 

Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports.............+++- 30.00 
im 200-ID. DAGS.......ccceccccccccceccess 32.40 
fee FOBT BABB... ccccccccccvccccsccscocscs 33.00 


Fertilizer tankage, ground, 10% ammonia, 
bu 


10% B. P. L., DGIK..ccccccccccccccesecss 4.25 
Feeding tankage, pagreuns, 10-12% ammo- 
nia, 15% B. P. L., bulk.........--seeeee 4.96 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
BOP COM, }S.h.Lsccccccccccccvsscovecesscees . 
Bone meal, raw, 44%2% and 50%, in bags, 
per GEBeocnccteccercacsesensesovesss 37.50 
PR FR bulk, f.o.b. Baltimore, per 
Gem, BOF BRE... cccccccccccccescecseccese 10.10 
Dry Rendered Tankage 
50/55% protein, unground.............s++05. $1.08 
60% protein, umground.........6...eseeeeeee 1.00 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 3, 1942, were 2,951,- 
000 lbs.; previous week 4,321,000 lbs.; 
same week last year 2,373,000 lbs.; Jan. 
1 to date, 150,230,000 Ibs.; correspond- 
ing period of last year receipts were 
135,622,000 lbs. 

Shipments of hides from Chicago for 
week ended July 3, 1942, were 5,095,- 
000 lbs.; previous week 4,405,000 Ibs.; 
same week last year, 3,667,000 Ilbs.; 
Jan. 1 to date, 158,568,000 Ibs.; same 
period last year, 136,095,000 Ibs. 
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BONELESS BEEF CONTRACT 
MODIFIED BY ARMY 





WEEK'S CLOSING MARKETS 








After the Chicago Quartermaster 
Depot had issued Amendment 1 to 
CQMD No. 1, last week (see page 26 of 
THE NATIONAL PROVISIONER for July 
4) changing its contract conditions for 
boneless beef, Paragraph 62 was re- 
stored to read: 

“The government reserves the right 
to order the shipment of all or any 
part of the amount contracted for to 
destinations other than those named. If 
such ordered changes in destinations 
result in an increase or decrease in cost 
of delivery of the supplies, the con- 
tract price will be changed accordingly. 
Regular published commercial freight 
tariffs will be the basis for determining 
the change in price.” 

At the same time packers were told 
by the Chicago Quartermaster Depot 
that the Office of Price Administration 
has approved an amendment to Maxi- 
mum Price Regulation No. 156 which 
will permit the Army to pay any addi- 
tional freight charges which may be 
incurred as a result of diverting a ship- 
ment of boneless beef from the destina- 
tion specified in the original contract. 
The amendment will be published soon 
and will be retroactive to July 1. 


CANADIAN MEAT IMPORTS 


Imports of meat into Canada during 
the month of May compared with the 
same month a year earlier: 


May 


Beef 

Bacon and ham. 

Pork 801,090 
Mutton and lamb.......... 1,700,461 
2 rare 2,796,171 
Other canned meats 

Lard compound 


FRIDAY'S CLOSING 


Provisions 


Provisions were dull and mostly nomi- 
nal as the week closed. A little trading 
was uncovered in picnics for delivery 
later this month. A few trimmings 
also moved, but sales of other items 
were lacking. Hogs were firm on the 
local mart at $14.90 and down. Lard 
was quiet. 


Cottonseed Oil 


Valley and Southeast crude, 12%c 
bid; Texas, 12%c was bid at common 
points. 


Quotations on New York bleachable 
cottonseed oil, Thursday close, were: 
July 14.10@14.30; Sept. 14.00@14.25; 
Oct. 13.90@14.06; Dec. 13.83@13.91; 
Jan. 13.85@13.95; no sales. 





FSCC PURCHASES 











Purchases by the FSCC July 3rd, as 
announced July 6, consisted of 28,717,- 
216 lbs. lard; 480,000 lbs. rendered pork 
fat; 45,795,372 lbs. canned pork prod- 
ucts; 16,803,300 lbs. cured pork; 4,910,- 
000 lbs. Wiltshire sides; 470,000 Ibs. 
frozen pork trimmings; 3,386,000 Ibs. 
frozen pork loins; 363,000 Ibs. frozen 
pork kidneys; 164,200 bundles, 100 yds. 
each, hog casings; 128,000 Ibs. rendered 
beef suet; 75,000 lbs. frozen beef kid- 
neys; 1,328,500 lbs. edible tallow, and 
843,000 lbs. extra oleo oil. 


CHICAGO PROV. SHIPMENTS 


Provision shipments for Chicago for 
the week ended July 3, 1942, were as 
follows: 

Week Previous Same 

July 3 week week °41 
Cured meats, Ibs.28,129,000 24,874,000 20,707,000 
Fresh meats, Ibs.44,492,000 56,593,000 36,810,000 
Lard, Ibs. ...... 4,977,000 9,049,000 6,154,000 


Lard Stocks: From High 


to Near Low in a Year 


On July 1, 1941, lard stocks in Chi- 
cago were at an all-time high of 198,- 
863,000 lbs., and stocks of lard in the 
United States at 382,506,000 Ibs. also 
set a new record. At the close of trad- 
ing June 30, 1942, the Chicago Board 
of Trade reported that Chicago lard 
stocks totaled only 23,537,000 lbs., the 
smallest tonnage since late in 1937. 


Even though Chicago and U. S. lard 
stocks are very small, the U. S. Bureau 
of Agricultural Economics has predicted 
that countrywide holdings may not ex- 
ceed 35 million lbs. by December 1. 
The all-time low for U. S. stocks of 
29,766,000 lbs. was recorded in Decem- 
ber, 1932. 


Prior to July 1, 1941, production of fats 
and oils in the United States (plus im- 
ports) had been running much in excess 
of consumer demand. Lard stocks had 
been increasing since late in 1940. 
A reversal in the trend began shortly 
after midyear in 1941; large inroads 
were made into lard holdings through 
heavy buying by the FSCC for ship- 
ment to England. The decline in Chi- 
cago stocks was fairly rapid in the last 
six months of 1941; on January 1 of 
this year slightly less than 112 million 
lbs. was still being held in storage at 
Chicago. 

Countrywide lard stocks showed the 
same trend, but withdrawals were made 
at an even faster rate than in the Chi- 
cago area. On the first of this year 
U. S. lard stocks were at 186,511,000 
Ibs., a decline of about 196,000,000 Ibs. 
in six months. A little lard was accum- 
ulated early this year but withdrawals 
have been fairly heavy since March. 

Imports of fats and oils have been 
greatly reduced since Pearl Harbor 
while the FSCC has stepped up the 
tempo of its buying. Whereas total 
purchases of lard by the FSCC in 1941 
amounted to 326,209,000 lIbs., buying 
from January 1 through July 4, 1942, 
has totaled 419,438,000 Ibs. 





ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Steinless) Steel only, in a few 
selected sizes. Ask for particulers today. 


HAM BOILER CORPORATION 


Gollin & Co, Pty. Uid., Offices 
C. A. Pemberton & Co., lid. Toronto, 
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LIVESTOCK MARKETS sa sme 








Half-Way Point in 
Hog Kill Attained 


HE goal set by the U. S. Depart- 

ment of Agriculture earlier this 
year for hog slaughter was apparently 
half-way attained following the re- 
lease of June slaughter totals. It was 
estimated that federal inspected plants 
would have to process approximately 
54 million head of hogs during 1942; 
in the first six months they have han- 
dled 26,927,086 head. The department 
has requested the slaughter of 83 mil- 
lion head of hogs in the country this 
year. 

The tremendous total piled up in the 
first six months of the year was made 
possible only by establishing some new 
monthly records. Slaughter during both 
January and April established new rec- 
ords for the months and all other 
months were close to all-time high 
points. June kill of hogs this year to- 
taled 4,553,937 head, within 72,000 head 
of the record high made in 1932. 

Processing during the month was at 
slightly better than 1,000,000 head of 
hogs each week, and it has been esti- 
mated by trade members that during 
the greater part of the next six months 
this figure will be exceeded. In fact, 
predictions are now being made that 
federal inspected slaughter for 1942 
will far outstrip the previous all-time 
high of 53,334,000 head killed in 1923. 

June slaughter this year was 26 per 
cent greater than the kill of 3,336,052 
head a year earlier. It was also larger 
than the May, 1942, kill of 4,319,776 
head. 

Cattle slaughter at 1,039,128 head 
set a new record for the month and 
was 16 per cent greater than the previ- 
ous high, made a year ago, when 867,- 
141 head were killed. The rate of 
slaughter was greater than the previ- 
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June slaughter of all classes of livestock 

was above a month and a year ago. Cattle 

kill set a new record for the month, over 
1 million head being processed. 





ous month, when only 885,153 head were 
slaughtered. 


In the first half of this year, more 
cattle were killed than ever before. 
The six-month total at 5,757,751 head 
surpassed the previous half-year mark, 
made in 1918, by 723,000 head. Kill in 
the same period of last year was slight- 
ly under 5 million head. 


Calf slaughter showed a slight in- 
crease over a month earlier and was 
larger than in June a year ago. Kill 
was 475,099 head, compared with 470,- 
809 head in May and 439,832 head dur- 
ing June, 1941. 


Slaughter of lambs in June was 
heavier than a month ago and well 
above kill during the same month of 
1941. The total of 1,481,443 head com- 
pared with 1,474,988 head in May and 
1,378,099 head in June last year. The 
six-month total of 9,212,000 head com- 
pared with 8,789,000 head during the 
same period a year ago. 


Number of animals processed under 
federal inspection during July, com- 
pared with July totals during the pre- 
ceding ten years, as reported by the 
U. S. Department of Agriculture, Agri- 
cultural Marketing Service, were: 


JUNE SLAUGHTER 











Cattle Hogs Sheep 
DE Aoveenvscecccdene 4,553,937 1,481,443 
i Neiman 0.000.6 867,141 3,336,052 1,378,099 
DN ois apeina a 737,974 3,886,395 1,377,823 
ES 778,263 3,185,498 1,401,475 
Mn ctcaneeveedes 815,786 2,533,468 1,485,386 
ME aJccveseoeeses 839,568 2,109,817 1,425,377 
aera 853,188 2,739,116 1,308,721 
DE S6hpeekewv sae 669,257 1,828,279 1,420,685 
DD entvcovesves 830,792 3,763,455 1,259,099 
MEE. cca 0-0s0 vesnnns 751,115 4,626,230 1,490,445 
SIX-MONTH TOTALS 
Cattle Hogs Sheep 

January .........1,057,159 5,836,613 1,610,991 
PORCGREY 2. cccces 891,013 3,892,077 1,406,657 
DD éctccaswaes 929,008 4,134,318 1,668,688 
errr 956,290 4,196,365 1,569,762 
Bs csccccevaces 885,153 4,319,776 1,474,988 
BY cawesdwoesuve 1,039,128 4,553,937 1,481,443 

Totals .........5,757,751 26,927,086 9.212,529 
ear 4,941,911 23,312,972 8,789,755 
BORD nccccovvceces 4,571,180 25,000,767 8,329,300 
1939 .............4,457,154 19,695,074 8,307,653 
GED sctccsncsoces 4,691.943 17,224,547 8,863,533 


Feeders Foresee End of 
Prime Beef Production 


Possible ways of saving prime beef 
from becoming a wartime casualty were 
discussed in Chicago on July 1 at a 
meeting called by the National Live- 
stock Marketing Association. Cattle fin- 
ishers of the Corn Belt states attended 
to discuss the effect of the OPA beef 
ceiling on their business. A majority of 
those present purchase calves in the 
range states and bring them into the 
midwest for a year’s feeding. It was 
pointed out that they could not remain 
in business long by paying $14 to $16 
per cwt for their feeder cattle, put a 
year’s feed into them, and then sell the 
cattle at less than the original cost. 


Those in attendance were told by H. 
R. Park, secretary of the association, 
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Tankage, Blood, Bones, Cracklings, Hoofs 
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that under existing ceiling prices, feed- 
ing of prime grades of beef is out of 
the question. He mentioned that the 
OPA evidently had this in mind in Reg- 
ulation No. 169, which becomes effective 
July 13, in that only four grades of beef 
are provided—choice, good, commercial 
and utility—but no prime. 
Dissatisfaction of southern beef pro- 
ducers over the OPA beef ceilings was 
expressed at Bartow, Fla., June 26 in 
the meeting of the Florida State Cattle- 
men’s Association. The nation’s cattle- 
men “are going to lose $10,000,000 in the 
next 30 days” if the situation is not 
remedied, the association was told by 
Milton Thomas, Sarasota beef producer. 


CORN BELT DIRECT TRADING 


(Reported by U. 8. Department of Agriculture, 
Agricultural Marketing Administration.) 


Des Moines, Ia., July 9.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices lost early gains and closed steady 
to 10c lower, but mostly 5c off. 


Hogs, good to choice: 


OS Pree $13.20@14.05 
BE BD. seviesccesocsccccocesece 13.90@14.30 
SE U.. 60sdccccreceescocecscoe 13.90@14.30 
DE Th.  vsdendwetsanteeconeesns 13.80@14.20 

MP UE ccvcvewosesetccscedvece 13.70@14.10 

Sows: 

300-330 Ib $13.60@14.00 
330-360 Ib ++ 13.60@14.00 
400-500 Ib 13.20@ 13.80 





Receipts of hogs at Corn Belt mar- 
kets for the week ended July 9: 


This Last 

week week 

MO De views cennensawe 28,500 46,300 
Ss, DU Boccccccoceces Holiday 51,500 
SE, GE GC. crccccesesucs 47,900 48,100 
i My Cossscesvegass 47,600 27,200 
Wednesday, July 8........... 33,900 22,800 
Ss DEE Doevcccnesdses 16,700 23,300 


ARGENTINE CATTLE KILL OFF 


Cattle slaughter in Argentine pack- 
ing plants for the first five months of 
this year totaled 1,844,830 head, com- 
pared with 1,980,569 head in the same 
period of 1941. This marked a decline 
of 135,739 head or 6.9 per cent. 


Hog slaughter at packing plants for 
the January-May period was 668,125 
head compared with 497,217 head for 
the corresponding period of last year. 
Sheep killings for the first five months 
of this year were 3,047,147 head, com- 
pared with 2,000,524 head for the simi- 
lar period of 1941. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville, Fla.; week 
ended July 2: 


Cattle Calves Hogs 


Week ended Jul 

P Biscase 1,274 230 3,884 
eee ipa 768 74 4,311 
MT ivicccesnsoscis 1,199 22: 3,268 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, J uly 9, 1942, as reported 
by U. S. Department of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 
BARROWS & GILTS: 


CHICAGO NAT, STE. YDS. OMAHA 


KANS. CITY 8ST. PAUL 


= += oe. oetwesenseed re + tre rer trey ecenesanee _. okueuedeees .. shkeabanen 
- Be stcccesceces 13.75@ 14.25 et .hlU? here . $13.75@14.10 $14.00@14.30 
2 ena 13.90@ 14.60 14.40@14.70 $13.75@14.20 13.90@ 14.25 14.20@14.35 
180-200 Mh ‘eenéddenewen 14.35@14.80 14.60@ 14.75 14.00@ 14.25 14.15@14.35 14.35 only 
200-220 a aetesweseds 14.60@ 14.85 14.60@14.75 14.15@ 14.25 14.25@14.35 14.35 only 
SEED BD, covcncececce 14.55@14.80 14.60@ 14.75 14.10@14.25 14.25@ 14.40 14.35 only 
Ee 14.35@14.70 14.45@14.75 14.10@14.25 14.25@14.40 14.30@ 14.35 
270-300 i ¢eequséoeenes 14.30@ 14.55 14.15@14.50 14.10@ 14.20 14.20@ 14.35 14.20@14.35 
ew kk aS 14.20@14.40 14.10@14.25 14.10@14.15 14.10@14.25 14.15@14.30 
GE UE. brebecescnsé 14.10@ 14.30 13.90@14.15 14.00@ 14.10 14.05@ 14.20 14.05@ 14.25 
SOWS: 
Good and choice: 
SP Bs vcisdevccccce 14.00@ 14.15 14.00@14.10 13.90@14.00 13.65@13.75 13.75 only 
BED GL, cccceceeerns 14.00@ 14.15 14.00@ 14.10 13.85@ 14.00 13.65@13.75 13.75 only 
SEP EM cevecccssccs 13.90@ 14.10 13.90@ 14.00 13.80@13.95 13.65@13.75 13.70@13.75 
See BO cccpeicesecs 13.75@14.00 13.80@ 13.90 13.75@13.90 13.60@13.70 13.65@13.75 
Good: 
Ge GO bebhecacecede 13.60@13.85 13.60@13.85 13.75@ 13.85 13.60@ 13.70 13.65@ 13.75 
GPG BE, camssececsecs 13.40@ 13.65 13.50@ 13.65 13.65@13.75 13.50@ 13.65 13.60@13.70 


Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 
Fee GED WB. cccccscccs 13.50@14.50 


13.50@14.25 13.00@14.25 13.25@14.25 13.00@14.00 

900-1100 Ibs. .......... 13.75@14.75 13.50@14.25 13.00@14.50 13.25@14.25 138.25@14.25 
1100-1300 Ibs, .......... 14.254@15.00 13.50@14.25 13.25@14.50 13.25@14.25 13.25@14.25 
1300-1500 Ibs. .......... 14.25@15.00 13.50@14.25 13.25@14.50 13.25@14.25 13.25@14.25 


STEERS, good: 


700- 900 Ibs. .......... 12.75@13.50 = 12. 
900-1100 Ibs, .......... 12.75@13.75 12. 
1100-1300 Ibs. .......... 13.00@14.00 = 12. 
1300-1500 Ibs. .......... 13.00@14.00 12. 


STEERS, medium: 


50@13.50 1 
50@13.50 1 
50@13.50 1 
50@13.50 1 


12.25@13.25 12. . 
12.35@13.40 12.50@13.25 
12.50@13.40 1 
2.50@13.25 12.50@13.40 1 


700-1100 Ibs. .......... 11.00@12.75 11.25@12.50 11.25@12.25 11.00@ 12.35 11.25@12,50 

1100-1300 Ibs. .......... 11.25@12.75 11.25@12.50 11.25@12.50 11.25@12.50 11.25@12.50 
STEERS, common: 

700-1100 Ibs. .......... 9.25@11.00 10.25@11.25 10.00@11.25 9.75@11.25 10.00@11.25 


HEIFERS, choice: 











600- 800 Ibs. 13.00@13.50 12.50@13.50 13.00@ 13.65 
800-1000 Ibs. 13.00@ 13.75 12.50@13.50 13.00@ 13.65 
HEIFERS, good: 
600- 800 Ibs. .......... 12.25@ 13.00 11.50@12.75 11.75@13.00 11.50@13.00 
800-1000 Ibs. .......... 12.25@ 13.00 11.50@12.50 11.75@ 13.00 11.50@13.00 
Medium, 500-900 Ibs.... 10.00@12.25 10.00@11.50 10.00@11.75 10.00@11.50 
Common, 500-900 Ibs... 8.50@10.00 8.75@10.00 8.75@ 10.00 9.00@ 10.00 
COWS, all weights: 
GSeO8 cccvvccccscccccccee 10.00@10.75 9.75@10.50 9.75@10.75 9.75@10.50 
BOOED ccaconvccccsvvece 9.25@10.00 9.25@10.00 9.00@ 10.00 9.00@ 9.75 9.25 9.75 
Cutter & Common...... 7.75@ 9.25 7.75@ 9.25 7.00@ 9.00 7.00@ 9.00 7.50@ 9.25 
GHD divcvchnssccocses 6.25@ 7.75 6.00@ 7.75 5.50@ 7.00 5.75@ 7.00 6.00@ 7.50 
BULLS (Yigs. Excl.), all weights: 
Beef, good ..........+.- 11.00@12.00 11.00@11.50 10.75@11.40 10.75@11.00 10.50@11.00 
Sausage, good .......... 11.25@12.00 10.75@11.25 10.75@11.40 10.75@11.00 10. 50010-60 
Sausage, medium ...... 9.75@11.25 9.75@10.75 9.50@10.75 9.50@10.75 9.50@10.50 
Sausage, cutter & com.. 9.00@ 9.75 8.7 9.75 8.50@ 9.50 8.00@10.00 8.25@ 9.50 
VEALERS, all weights: 
Good and choice........ 13.75@ 15.00 13.00@14.25 13.00@15.00 12.00@14.50 11.50@14.50 
Common and medium... 10.00@13.75 10.75@ 13.00 9.00@13.00 9.00@ 12.00 8.50@11.50 
OGTR ccccccccccssccccces 8.50@10.00 6.75@10.75 7.50@ 9.00 7.00@ 9.00 6.50@ 8.50 
CALVES, 500 Ib. down: 
Good and choice........ 10.50@12.50 10.50@12.75 11.00@13.00 11.00@1B.00 — .ncccseeee 
Common and medium... 8.50@10.50 8.50@ 10.50 8.50@11.00 D.00@11.00 ca ccveucee 
OU cocccccccccaccccocs 7.50@ 8.50 6.50@ 8.50 7.00@ 8.50 7.00@ 9.00 — cccsccueee 
Slaughter Lambs and Sheep:' 
SPRING LAMBS: 
Choice (closely sorted).. 15.00@15.15 Sey _weacsesese -pesassoess ~~ s¢hnnnenen 
Good and choice*....... 14.25@14.75 14.25@14.75 14.10@14.60 14.25@14.50 14.50@15.10 
Medium and good*..... 12.75@14.00 12.00@ 14.00 11.65@13.85 13.00@ 14.00 11.75@14.25 
GOS 6 deceSvncccctes § §«e6sastanve > © seseesedos 10.75@11.25  U.OOG@IZ.7TS —s cn ce nwcnee 
YLG. WETHERS:? 
Good and choice*....... 11.75@12.75 11.50@12.50 11.50@12.60 12.00@13.00 11.50@12.25 
Medium and good*...... 10.50@11.75 10.25@11.25 10.25@11.50 10.50@11.75 10.50@11.50 
EWES:? 
Good and choice*....... 5.25@ 6.25 5.25@ 5.75 5.00@ 6.00 4.75@ 6.00 5.00@ 6.00 
Common and medium... 3.75@ 5.25 3.50@ 5.00 3.25@ 5.00 3.50@ 4.50 3.25 5.00 


“iQuotations on wooled stock based on animals of current seasonal market weights and wool growth, 
those on shorn stock on animals with No. 1 and No. 2 pelts. *Quotations on slaughter lambs, yearlings, 


and sheep of good and choice, and of medium and good 


grades, as combined, represent lots averaging 


within the top half of the good and the top half of the medium grades, respectively. “Quotations on 


yearling wethers and ewes on shorn basis. 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended July 3: 
Cattle Calves Hogs Sheep 


Los Angeles....... 6,971 1,140 2,710 1,175 
San Francisco..... 1,000 62 2,400 9,700 
Postiané ..cccsece 2,060 590 2,850 1,600 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week were reported as follows: 
19,530 cattle, 2,274 calves, 36,819 hogs 
and 3,904 sheep. 
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PACKERS’ PURCHASES ee ary CHICAGO LIVESTOCK 


Cattle Calves Hogs 





Statistics of livestock at the Chicago a mg Stock 























Purchases of livestock BR at principal Armour wd Company. 8, 178 1,952 12,3826 1,196 
centers for the week Saturday, July 8, Dakota Pkg. ........ —— ae | Seas .... Yards for current and comparative period 
1942, as reported to The National Provisioner: —— Ke on eee ae 25 Se al 

eee Ovéahy t eeeaed 78 1,533 neh 816 RECEIPTSt 
ee is ~ i Jsceee as éee0 esse Cattle Calves Hogs 8h 

Armour and Company, 2,501 hogs; § Swift & Com- Swift & Company... 5,152 2,880 19,107 2,868 Fri., July 8...... a 275 8,625 2.794 
pany, 1,577 hogs; Wilson & hogs; West- Others ........+++++- 8,114 876 .... **** Sat’ July 4—Hoillday. : ’ 
ern Packing Oo., Inc., 2,124 hogs; Agar Packing Total ao : apa 842 23,200 8,245 


a 14,906 6,934 31,438 4,370 Mon., July 





991 33,067 5,914 
890 23.414 7/121 





Co., 4-4 » B+, Shippers, 10,647 hogs; Others, 



































































































‘ ssenah: "38,046 cattle; 3,013 calves; 55,661 hogs; CINCINNATI Thurs., July 9. 700 13,000 6,000 
4,912 shee Pe a 
Cattle Calves Hogs Sheep eweoek's total 8,428 92,681 27,280 
KANSAS CITY S. W. Gall’s Sons... .... 9 cece $21 Prev. week 4,024 76,880 31,666 
Cattle Calves Hogs Sheep E. Kahn’s Sons Co... 278 559 1,857 2,780 Year ago ...... “a 3,263 72,751 19,927 
Lohrey Pkg. Co...... B cee 235 cove Two years ago...... 40,713 4,783 80,169 33,374 
Armour and Company. 4, on 547 4,307 17,699 H. H. Meyer.Pkg. Co. 21 .... 8,226 .... *Including 516 cattle, 381 calves, 39,487 hb. 
Cudahy Pkg. Co..... 2.4 582 2,193 5,398 J. Schlachter 69 = 159 54 Hey HP BF le ogs 
Swift & Company 2, tH 730 2.508 6,687 [AP he a lo, SC}. ORR aE 
son ° ’ , J. F. Stegner Co 175 272 8 
Indep. Pkg. Co- Co cere RD ceee | ae oe 1,174 703 “654 439 SHIPMENTS 
Meyer Kornblum Oc ae eoee esse Shippers axe 912 3,571 Cattle Calves Hogs Sheep 
Others -- 4,604 742 964 4,202 —_— —  Fri., July 8.......... 653 27 1,399 810 
— Total - 1,880 1,708 16,000 7,173 Sat, ine 4—Holiday. , 
Total ....+++seee0 17,669 3,157 12,666 24,867 Not including 1,547 cattle, 158 calves, 6,774 hogs Mon., July 6......... 4,268 60 2,226 763 
OMAHA and 1,382 sheep bought direct. me July : steeeees ord “ bres 520 
Lo Me Enscncdes 2, caus 
Cattle and Thurs., July 9....... 2,500 eo 2,600 200 
Calves” Hogs Sheep TOTAL PACKER PURCHASES rat nied as ass ams 
Armour and Company...... 7,055 8,010 2,661 Week Cor. Week's total ........ * '" 1,483 
Cudahy Pkg. Co............ 5,045 4,589 3,888 a Se ee yn i 
Swift & Company.......... 3,788 3,598 2,352 July3 week 1941 ee See, Sac neae tues i209 «210 -11°908 A 
oo NOY aeegebetenad: 1,819 3,898 1,162 attic 131,890 148,492 121.916 -~%° ears 880.-.---. 2 362 
GEISD ccccccvccsconescoces seve 8,129 cose ga RS BIRT ¢ 257.202 297242 203 388 tAll receipts include directs. 
Cattle x eaives: Bay ae ee ee a ‘ 4 t 
Omabe Co., 106; Geo. Hoffman, 42; Kroger BND circccccccscentces 132,598 127,431 110,544 +JULY AND YEAR RECEIPTS 
mae: bo. “fis: Nebr. Be Beef S. i Omaha ome. —July Year 
; oh 2 0 : ° maba 
Phi. Go, 1? in He. te, ~ ot a ae 
sorte, 21,042 cattle and calves; 28,224 hogs and Calves cay ans oaie 2 or 
, ° MOD scccead 2, " y s 2,458,141 
nase ev, 0us NEW YORK LIVESTOCK Sheep ...... 46,644 30,952 1,219,399 1,145,660 
: a = fAll receipts include directs. 
i, Pp penne ee —— pA yore Livestock prices at Jersey City, July oummen sian cine é0 tnd 
rmour an mpany. 2, ) y Jt * ‘z 
Swift & Company... 2.855 2.821 7.699 7.994 6, 1942, as reported by the Agricul- Cattle Begs Shem Lente | 
























































































































































Hunter Pkg. Co..... 1, 186 7,999 6 ; ini i : 
3 —» ap Re coeee _ hoot 11 - tural Marketing Administration were:  weex enaea July 3. $13.00 $14.35 $ 5.50 $15.10 
Krey Pkg. Oo....... rey tts sve ae ed Previous week...... 3.00 14.30 5.75. 15.15 
s Laclede Pkg. Co..... penis oe 2,679 py CATTLE: SE. visetkdas 10.78 10.30 4.10 11.00 ( 
} Bielo® ge RS hater apie nr «nee Steers, good A WI, ci dwisacects $ 13.75 1940 10.40 «5.70 = 4.80 10.55 ] 
€ Others ..++....+0+00+ 1,961 | 185 3.770 1,848 peg reeererreres 9.75@10.75 1939 an ts te a 
OTB cccccccccces . * * WS Cows, cutter and common.......... \e le > . ¥ . 
“ ‘5 ae fom cutter and a RS $30@ 850 (1087 *.... :. 14.10 11.70 8.75 11.50 
x BNE n.ccecccus eons 11,433 6,982 49,091 21,861 a nccs Shen od ensues 11.75@12.25 —— § 
P ee Gates 2 10.50@11.75 AV. 1987-1941....... $11.00 $8.55 $3.85 $13.00 1 
hi 8ST, JOSEPH Bulls, cutter a 9.25@10.50 F 
§ Cattle Calves Hogs Sheep HOG RECEIPTS, WEIGHTS AND PRICES i 
a Swift & Company.... 2,426 389 6,345 9,477 CALVES: _ 2 end ( 
a oe and Company. 2,002 = as + $s Vetere, good to castes mes ccesosoes $14.50@16.25 Rec’d Ibs. Top AY c 
hers ..........+++. 1,758 29  ##$104 2,626 +|+$Vealers, common and medium...... ? i s - 
; ealers, common and medium 11.00@14.50 *Week — July 3. 185,900 275 $14.00 $14.35 . 
; OME. ccvedatanchan 6,876 817 12,063 17,047 revious week....... . . M 
iy : 7 S HOGS: rere eee 60,376 265 10.85 10.30 
fi ey ee ES Oe ene GE Eee Bee Hogs, good and choice, 160 to 200 Ibs.....$15.05 1940 226.0025021 "IID w3l9es 264 «6.655.720 
3 : 1939 iaeacatedetomoun 61,201 218 7.60 6.40 
i . DD desvameevonseces 4 . . 
SIOUX CITY LAMBS: Beta pes er 47.313 269 12.90 11.70 
ei Cattle Calves Hogs Sheep BORG, GEOG ccccccccgeececcsceses $15.50@15.75 Gan mn ana wae 
A Cudahy Pkg. Co oon 5,813 54 7,800 2,441 Av. 1937-1941........ 60,600 271 $9.55 $8.55 
rmour and Company. 3,889 26 8,314 2,423 i i *Receipts and average weight-for week endin; 
Swift & Company.... 2,416 382 5,135 1,849 Receipts of salable livestock at Jersey July 3, 1942, catinanell . . 
| Nga permeates 305 10 13 :... City market for week ended July 3, 
OE anc osecevies 8,309 15 4,993 198 4949: CHICAGO HOG PURCHASES 
* Supplies of hogs purchased by Chicago packers 
Oe 10,282 187 25,755 6,906 Cattle Calves Hogs® Sheep 4 ‘shippers, week ended Thurpday, July 9: 
Salable receipts...... 913 1,264 3857 2,349 Weck ented Peet 
OKLAHOMA CITY Total, with directs...5,658 13,368 17,929 50,412 July 9 week w 
F Cattle Calves Hogs Sheep Previous week: Packers’ Pr 
fy : purchases .......... 59,093 34,426 
pee ssmour by * Company. Heo] 1 pa ety 1.087 Salable receipts. .. 1,155 1,622 359 1,319 Shippers’ purchases .......... 7,532 6,054 » 
a WUE cecsncnadscake "262 ik. Sere Geli ce 15,077 17,326 47,459 ROR bo wevicdieamreneas 66,625 40,480 19 
as AE csectannoaites . 4,886 2,290 6,624 3,862 a | 
Not including 432 cattle and 1,552 hogs bought ns 
irect, Pr 
19: 
WICHITA 194 
| Onttle Calves Hoss Sbe¢ LIVESTOCK SUPPLY SOURCES KINDS OF LIVESTOCK KILLED ” 
: Cudahy Pkg. Oo..... 919 413 8,726 2,836 ; d 
: Dust D. B. Co.. Price? day Saat Seeetinli b Meseted Metaitimed The percentage of each class of live- we 
2 unn & Ostertag.... 187 Sn oe Mev , 4 _ . ° ren rd stock slaughtered under federal inspec- Pre 
is Sunflower Phe. Go... 82 (22. 498 i; during May, bought at stockyards {i,, during May: 194 
é Bxcel Pkg. Oo... pe | 42 tte ge aga and direct, is reported by the U. S. De- none on May 193 
a. oe eluate - 2 partment of Agriculture, Agricultural 1942 1942 1941 
j PD | wcicciserense 3,110 418 5,013 3,08 Marketing Administration, as follows: to a pe 
Not including 163 cattle and 1,674 hogs bought Catt Bs 
direct. May Apr. May attle— 
1942 1942 1941 es, 58.76 57.33 54.62 
FORT WORTH Per- Per- Per- Cows and heifers... .36.85 38.66 os 
Cattle Calves Hogs Sheep Cattle— cent cent cent Bulls and stags...... 4.39 4.01 . 
Armour and Com . 2,786 1, 1,63 i 
8 Suitt hk Oeayny: Fit Mise ton lnbee Stockyards .......... 75.78 73.88 76.58 Hogs— a“ 
i Blue Bonnett Pkg. Co. 400 157 887 40 SET Sucotawenscee’ 24.22 26.12 23.42 DE sacs dontesessed 49.04 48.58 49. pri 
ie 0 Rese sisal a ee ees: Barrows .......-+-+: 50.16 50.69 49.96 St 
: H. " pasentbad Seashore 8 1 em sees — Calves— Stags and boars...... -80 3 ed eo 
MODY» Sqn r 
Se ae 6,301 2,208 4,366 21,017 Stockyards . ~Y 50.15 59.57 Sheep and lambs— 
GT Geese ce ws tees . 40.85 40.43 & | 
Lambs and yrigs....91.78 95.83 93.92 
ie = fe IRD cxntsetesneness 8.22 4.17 6.08 
Cattle Calves Hogs Sheep Stockyards .......... 48.98 46.43 47.40 Tots 
PS Armour and Company. 1,765 110 3,682 2,779 DT itn ci<sareicen 51.07 53.57 52.60 Ave 
; caters ta & tee Se ms 
| udahy £ Svveve us 4 901 
i Others 00.06.5040. OE : a 
a "snare , 415 10,306 6, a... Ee $5.20 $6.76 Watch “Wanted” page for Bargains. Aver 
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SLAUGHTER REPORTS 


THE NATIONAL PROVI- 


Spec’ ports to 
atta shew the number of livestock one 
at 15 centers for the week ended July 3 

CATTLE 


Cor. 
week, 
oH 


Indianapo 

New York rn Jersey City. 
Oklahoma City* 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


#83 


Raeoewn 
eooere 
$S55 


*Cattle and calves. 


Chicago 
Kansas City 


Indianapolis . 20,871 
New York & Jersey City. 36,842 
Oklaboma City 
Cincinnati 

ver .... 
St. Paul ... 
Milwaukee 


‘Includes National Stock Yards, 
Il, and St. Louis, Mo. 


SED ccccpocccsconces 
Kansas City 


ISN. 
S255: 


We 00 we =} 
8SS8 


Philadelphia 

Indianapolis 1,435 
New York & Jersey City. * = 
Oklahoma City 

Cincinnati 


~ 


g 
8S 


i] 
NAC S HRA 


agers 


ae 
Sean 


AD dy 
guage 


176,717 
tNot including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended July 3: 


At 20 markets: Cattle 


Week ended zuty 3. 
atone week 


At 11 markets: 


Week ended July 3 
oo week 


At 7 markets: 


Week ended July 3.. 
Previous week 
1941 


ST. LOUIS HOGS IN JUNE 


Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, Ill., for June, 1942, with 
comparisons, reported by H. L. Sparks 
& Co., were: 


June 
1942 
Total receipts 
Average weight, 
Top prices: 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Agricultural Marketing Administration.) 
e WESTERN DRESSED MEATS 


STEERS, carcass Week ending July 3, 

Week previous 

Same week year ago 
COWS, carcass Week ending July 3, 

Week previous 

Same week year ago 
BULLS, carcass Week ending July 3, 

Week previous 

Same week year ago 
VEAL, carcass Week ending July 3, 

Week previous 

Same week year ago 
LAMB, carcass Week ending July 3, 

Week previous 

Same week year ago.... 
MUTTON, carcass Week ending July 3, 

Week previous 

Same week year ago 
PORK CUTS, Ibs. Week ending July 3, 

Week previous 

Same week year ago 
BEEF CUTS, Ibs. Week ending July 3, 1942 

Week previous 

Same week year ago 


PHILA. BOSTON 
2,749 2,907 
2,408 2,571 
2,361 2,685 
1,179 1,853 
1,418 1,924 
707 
300 105 
825 122 
477 
8,545 879 
13,098 855 
11,484 940 
44,674 15,826 
48,492 14,087 
43,204 11,852 
2,267 238 
2,890 i) 
1,126 Is 
. 2,821,449 
2,165,058 219,863 
. 2,827,002 
283,759 
468,483 
877,152 


LOCAL SLAUGHTERS 


Week ending July 3, 1942 

Week previous 

Same week year ago 
CALVES, head Week ending July 3, 1942 

Week previous 

Same week year ago 

Week ending July 3, 1942. 

Week previous 

Same week year ago 
SHEEP, head Week ending July 3, 1942 

Week previous 

Same week year ago 


8,544 2,275 

8,983 2,306 

7,566 1,361 
13,757 2,595 
15,648 2,327 
14,356 2,457 
33,730 8,958 
82,999 14,420 
26,110 11,380 
50,261 2,828 
51,624 2,829 
50,222 2,954 


Country dressed product at New York totaled 1,898 veal, no hogs and 6 lambs. Previous week 2,585 
veal, no bogs and 21 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Although there was one day less kill- 
ing last week because of the holiday, 
slaughter of livestock at 27 centers held 
up well. Cattle slaughter gained com- 
pared with the previous week and was 
34 per cent greater than the same week 
of last year. Slaughter of sheep was 
up 32 per cent compared with a year 
earlier, while hog slaughter was 36 per 
cent greater. Only hog slaughter 
showed a decline from the previous 
week: 

Cattle Calves Hogs Sheep 


New York area’.. 8,344 13,812 36,842 
Phila. & Balt.... 3,284 1,628 22,119 2,987 
Obio-Indiana 

4,628 


5,882 
10,011 
262 


53,568 
101,630 
73, 
. 51,796 
6,457 42,949 


Omaha : 26,278 662 30,314 
Sioux City . 114 38,499 


St. Paul-Wis. 
group*® 19,353 97,805 
Interior Iowa & 


Minn." ... 19, 5,747 172,978 
73,556 721,560 


176,005 73,243 758,371 
Total last year.128,616 67,236 459,715 225,962 


‘Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Elburn, Ill. ‘Includes 
St. Louis National Stockyards and East St. Louis, 
Il, and St. Louis, Mo. "Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. *Includes Albert Lea 
and Austin, Minn., and Cedar Rapids, Des Moines, 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of the calves, 73% 
of the hogs, and 80% of the sheep and lambs that 
were slaughtered under federal inspection during 
that year. 


CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


Sane 

Last week 

week 1941 

Toronto il. $12.90 $ 2.65 
Montreal 2.15 12.00 8.65 
8.50 

8.30 

7.75 

7.35 

7.75 

7.50 


Pos pa tf ed fe ps 
ee 


ssksksssak 
Cwrmnewoed 
SERSSSSSRS 


HOG CARCASSES B1* 
$15.60 $14.25 
15.80 14.68 
14.20 i 45 
14.05 3.10 
12. 65 


13.05 
13.05 
13.18 

-05 


g / 13 
Vancouver 15.00 15.00 13.90 

*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl grades; Grade A, 
$1.00 premium. 


Toronto . $13.25 
Montreal 7.00 17.00 11.85 
’ 10.37 

10.75 

9. <4 









CLASSIFIED ADVERTISEMENTS 222222== 


Headline 70c extra. 70c per line for listings. 





CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 





Positions Wanted For Sale Men Wanted 



































a 7 WANTED TO SELL: Well equipped small packing a 

SAUSAGE FOREMAN: Produces quality sausage, DRAFT exempt middle aged working assistant t 
loaves and specialties—qualified to take full re- | plant in one < the south’s large industrial centers. | hog casing foreman in eastern house. Must be all 
sponsibility—able to superintend a small plant. soon selling: lack of capital to operate prop- around man, particularly gs on all hog bung 
Aim to prove a valuable asset within a reasonable yrs y. W-944, THE NATIONAL PROVISIONER, operations . pulling, shing and trimming. 
time, otherwise my service terminates, Draft ex- 07 8S. Dearborn St., Chicago, Ill. W646, THE NATIONAL PROVISIONER. 360 
empt. W-941, THE NATIONAL PROVISIONER, Madison St., New York, N.Y. 





407 S. Dearborn St., Chicago Ill. 








Equipment for Sale 


WANTED: Reliable butcher to work in beef and 


EXECUTIVE with thorough knowledge of sausage 
pork departments, also a sausage maker, for small 
7, THE 


manufacturing is interested in a connection with 

















a good reliable organization. Can produce—finest For packing plant in Northern Michigan. 
se references and well qualified to 40 a big job. Sale NATIONAL PROVISIONER, 407 S. Dearborn St., 
Available August 15th. W-942, THE NATIONAL 1 Horizontal Retort 13%4’x5’; 1 M&S 6 pocket no Chicago, Il. 
PROVISIONER, 407 8. Dearborn St., Chicago, Il. ge no o Agen 1 capepnen, Eeees. Seapenines 

n excellent usable condition. Prices for immedi- | HELP WANTED: Packinghouse Engineer for smal 
MAN with practical experience in packinghouse | &te sale. W-945, THE NATIONAL PROVISIONER, | peef plant. Must be able to take charge of refrig: 
would like - make change as assistant et. 300 Madison Ave., New York, N.Y. eration and all general plant maintenance. W-94 
tendent. Fifteen years as sausage maker, g at ; THE NATIONAL PROVISIONER, 407 S. Dea 1 
costs and fair knowledge of all other departments. | FOR SALE: Cooking Tank 50” Wide x 50” Long | §t., Chicago, Il. _ 
W-943, THE NATIONAL PROVISIONER, 407 8. ._- on. eee re vem 

Thic old. 8 requested. . INC., 2 {een 

Dearborn St., Chicago, Ill. ‘Ames St.. Rochester, N.Y. WANTED: Meat Technologist, Chemist or Bacteri- 








logist, preferably with canning experience. Bastera 
PLANT MANAGER—Practical general packing- ¢ : 

house operations, labor distribution and Laer GOOD EQUIPMENT SUCH AS THIS IS SCARCE: | lecation. For information, write W 00, THE KA 

ment. Experienced in organization and supervi- | ANDERSON RB OIL EXPELLER; 4—Anderson TIONAL _ ISIONER, 407 8. Dearborn St., 
sion of livestock and raw material purchasing, No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; ae Sane 

sales promotion and cost control. W-936, THE Dopp Kettles, all sizes, with and without agita- 





ASSES Bg FES eh iE One 





























NATIONAL PROVISIONER, 407 8S, Dearborn St., tors; Meat Mixers, Grinders, Silent Cutters; Vert. WANTED: an experienced canning man who is 
3 Chicago, Ill. and Horiz. Tankage Dryers; Refrigeration Equip- familiar with all technical details of meat can- 
2 ment and Power Plant Equipment; aluminum ket- ning and who is also capable of managing a de- 
SAUSAGE MAKER: Age 35—eighteen years’ ex- tles; HPM %6C 28-ton Hydraulic Press. Inspect partment producing from 500,000 to 1,000,000 Ibs. 
Fs perience—make complete line large assortment | QUr stock at 335 Doremus Ave. Newark, N. J. of canned meat per week. W-0933, THE NA- 
q loaves. Handle crew. Go anywhere south or south- | S¢2@ us your inquiries. WE BUY FROM A SIN- | TIONAL PROVISIONER, 407 S. Dearborn 8t., 
, west. Communicate direct. BUCK WILSON, 607 | GLE ITEM TO A COMPLETE PLANT. Consoli- | Chicago, Ill. 
ie Ouachita Ave., Hot Springs, Ark. dated Products Co., Inc., 14-19 Park Row, New 
¥ ’ . York City. 
& 
* e * e 4 
3 Professional Services Equipment Wanted There’s a Ready 
q 
§ WANTED TO BUY: Melters, Pan Dryers, Morri- 
" H 4 1 son Cookers, Rendering Tanks, Hydraulic Press, Mar ket Now for 
: a * eager Packinghouse Hoist, Stuffer, Colle, 25 to 50 HP. “ 
nalyses by a reliable graduate chemist. team Boiler, 15 to H.P. AC Motor, 6x6 Am- 
’ monia Compressor; Oracklings, pork, beef and U d E Ul ment 
j Jean E. Hanache horse—car or truck lots. HILL PACKING COM- se q P 
, 82-08 165th Street, Jamaica, N. Y. PANY, Topeka, Kansas. 
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“Increased Efficiency-Reduced Cost” 


S. ay4: Canada Packers Limited of St. Boniface, Manitoba 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


ing expense... “ 


—_————————— —— ————— “Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER’S 
THE NATIONAL PROVISIONER, INC. answer to a definite demand. The author of the articles and the man who revised the 
aaa Sheet first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 
house refrigerating problems. The articles in this new volume appear in lesson form and 
are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental 
Information essential to the worker who has ambitions beyond his present job. 


Please send me postpaid..........copies of Volume | 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 
per copy. | enclose $........ 


POO ccvccccdccccscccce cece ssccccccccceceocooos 


The first edition is limited, be sure to fill out the coupon and mail your order today. 
Price postpaid, $1.50 per copy. 


A National Provisioner Publication 


PEELE TEI” TELLLETTLELET TITTLE TTT 
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The Original Philadelphia Scropple Rath’ 


» by 
ohn J.Felin & Co., Inc. from the Land O’'Qrn 


Pork Packers see eos PPrPrrrrerr, 


“‘Glorified”’ 
BLACK HAWK HAMS AND BACON 
HAMS - BACON - LARD - DELICATESSEN PORK - BEEF - VEAL - LAMB 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 408 West 14th St. 


CANNED MEATS — “PANTRY PALS” 


Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


We are in a position to fill orders promptly for Straight and Mixed Cars of Beef, 


MEAT PRODUCTS OF Veal, Lamb and Provisions 


THE HIGHEST QUALITY Represented by 


. W YORK PHILADELPHIA WASHINGTON 
STAHL-MEYER, INC., New York City, N. Y. NEW YORE PHILADELPHIA WASHINGTON | BOSTON 


Ha A. Meehan 38 N. Delaware Av. 1108 F. St.S.W. 148 State St. 
FERRIS HICKORY SMOKED HAM and BACON 


Wilmington Provision Compan € we 
x ste BRAND MEATS sited > 4 SSK A * 
Slaughterers of Cattle, Hogs, QUALITY 


Lambs and Calves 
WILMINGTON OE NMENT INSPECTION | AWARE BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 


hCG | | vain orrice- PLANT ang REFINERY 


PRODUCERS, IMPORTERS AND EXPORTERS OF 3800-4000 E. BALTIMORE ST. 


* WASHINGION,D.C. BALTIMORE,MD. RICHMOND, VA. 
Sausage Casings 458-1108 5t.,8.W. ° nonin the 
NEW YORK, N. Y. PHILADELPHIA, PA. ROANOKE, VA. 

221 NORTH LA SALLE STREET CHICAGO, U.S.A. 408 WEST 14h STREET T13CALLOWHIALLST. 317 E. Campbell Ave. 


—— 


Lib rt GET THE BEST ——~ — — THE 
1 e y a +“ ” ‘ 
ARIS Bell Brand "Usaaae SALSA 


Hams—Bacon—Sausages—Lard—Scrapple paumrta povoema €0., I. 


F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. PALMYRA, PENNA. 


































































































HAVE YOU ORDERED NEBRASKA HOGS - FATTENED ON CORN 
Th MULTIPLE BINDER Priced daily on a “Guaranteed Yield” ba 


FOR YOUR 1942 COPIES OF Years of satisfact 
THE NATIONAL PROVISIONER 


states atmo am nae PLATTE VALLEY COMMISSION CO. czstox: 


a 
a 
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Armour and Company..........sseeeeeeeees 6 Specialty Mfrs. Sales Co... ....seecccceees 2% 
Armstrong Cork Co... .+.seeeeeseeseseeees 13 Kahn's Sons Co., E....+.-+20eeeeerseeseere a DREGE, TRE. ccc cccccccceneverereces 41 
Kalamazoo Vegetable Parchment Co......... 
alamazoo Vegetable Parchment Co. 3 I RE nd, cw ccceebnavecviees 35 
Cahn, Inc., Fred C.....seeseeeeeeeeeeeeees 24 Kennett-Murray & Co..........eeeeeeeeees 36 , , : 
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Callahan & Co., Be Fo cteedwescesccceces ce 30 Kraft Cheese Company (Ward Milk Products 
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4 aye : Pure Carbonic, Inc. ........sseecees First Cover The firms listed here are in partner- 
; French Oil Mill Machinery Co...........00. 32 te “ith ae, Che atalette ant 
§ : ; equipment they manufacture and the 
e Griffith Laboratories Inc.........sseeeeeees 19 Rath Pocking Company.....+++++eeeeseeees 41 services they render are designed to 
ION TEES 6:6 iced accucccpececen 19 help you do your work more efficiently, 
more economically and to help you 
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4 Hormel & Co., Geo. A... .sseecssescsceees 42 Schluderberg, Wm.-T. J. Kurdle Co.......... 4) ae aes as 
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While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 



















































HONEY BRAND 


atelut - Bacon 


Dried Beef 


HYGRADE’S 
West Virginia Style 
Cured Ham 

Serve CONSULT US BEFORE 
YOU BUY OR 


SELL 








HYGRADE'S 


Frankfurters in 
i Felttigel I Gel thilets 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE'S 


Reef 
Melle 


Veal 


Pork 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 





HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 408 West 14th St., Paul Davis, Mgr. 
William G. Joyce 3°] y ; 


—wy gh 

















F. C. Rogers Co. 
Philadelphia, Pa. 












































Main Office and Packing Plant 











Austin, Minnesota 
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SYLVANTA CASEVGS 


lor Conservation 


UNDER war-time control it is necessary to conserve foods and eliminate waste. 





Now, more than ever before, it is particularly important to keep processed meats 
moving and to maintain the high quality of the product, but the product must be 


conserved for vital needs — waste must be eliminated. 









SYLVANIA CASINGS FOR MEATS are giving this service to the packers. These 
casings are carefully processed in manufacture to give full protective and keeping 
qualities. Through their use waste is entirely eliminated. 

The season for light lunches, picnics, and other loaf and sausage consuming 
meals is at hand. 


SYLVANIA casings are of uniform dependable quality, not only for protection, 










but display value as well. They obtain extra volume on Summer products and at 
the same time aid in the present conservation program. 
If you are not using SYLVANIA casings you are neglecting an opportunity to 


increase sales and maintain them. 






* nec U.S. PAT. OFF 


Buy United States Wae Bonds and Stamps 


Cavingo for Meato 









SYLPHCASE 


REG. U.S. PAT. OFF. 


YLPH-THIN 


REG. U.S. PAT. OFF. 


SYLVANIA INDUSTRIAL CORPORATION 


General Sales Offices: 122 E. 42nd St., New York—Works: Fredericksburg, Va. 
Casing Division Sales Office: Chicago, Ill, 111 N. Canal Street 
Other Branches or Representatives 
ATLANTA, GA... . 78 Marietta Street BOSTON, MASS. . . . 201 Devonshire Street PHILADELPHIA, PA... . 260 South Broad Street 
DALLAS, TEX... . 812 Santa Fe Building CANADIAN AGENT—Victoria Paper and Twine Co., Ltd — TORONTO — MONTREAL— HALIFAX 
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FOR BETTER DISTRIBUTION SELL THE (@) LINE 
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= ecause of its complete flavor variety, the Circle U line of dry 
B sausage appeals to everyone. Circle U offers the sausage pre- 
ferred for hors d’oeuvres, for sandwiches and snacks, for the daily diet 
of countless Americans. 
The consistent high quality and complete variety of the Circle U 
line, the prestige of this known brand name can bring you extra sausage profits 
—and without a large investment. Get all the details on building better sausage 


business. Write direct to the Omaha Packing Company, Chicago. 
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Dry Sausage 
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